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@& Man-of-the-month 
William M. Campbell 


During his more than 70 
busy and fruitful years in 
the food industry he has 
never lost sight of the fact 
that true success comes 
only from serving others 
well. Page 50. 


@ Oelerich & Berry 
Co. is doing big 
things in Chicago 


Soundly planned and exe- 
cuted production, packag- 
ing, warehousing, and 
merchandising program 
has tripled the business 
done by this 75-year-old 
food processor. Page 20. 


The Heinz tomato 
plant production 
and distribution 
operation at Bowl- 
ing Green, Ohio 


ca 


Careful production and 
distribution of plants is 
major step in assuring high 
quality of famous ketchup 
and other tomato prod- 
ucts. Page 24. 


ae 


dance 
PUBLICATION 


waa 


The 
National Magazine 
of Production 
and Management 





..-LHERE’S AN ANCHOR CAP 
FOR EVERY SEALING PURPOSE 


NCHOR HOCKING makes eleven styles of screw, 
lug. friction and vacuum closures for food prod- 
ducts. Each is designed for specific sealing purposes— 
all provide dependable, economical, attractive and 


efficient seals. 


For application of vacuum and friction caps, thirteen 
different types of Anchor Sealing Machines are avail- 
able. They apply caps at speeds ranging from 20 to as 


high as 625 per minute. 


The uniformly high quality of Anchor Caps is the 
result of practical research and engineering, careful 
selection, testing and control of raw materials, high 
manufacturing standards and thorough quality control 
through laboratory tests and regular inspections. 

If you package or contemplate packaging in glass 
let us recommend and send samples of the closures 
best suited to your particular needs. The services of our 
Packaging Engineering and Research Laboratories are 
also available to help you solve glass packaging problems, 


Anchor” Deep Screw Caps are avail- 
able in G and K sizes—lacquered, coated or 
privately decorated. Deep rolled cap thread 
rides under glass thread, pulls cap liner down 
tightly over entire 360° of container finish. 


GLASS CORPORATION 
LANCASTER, OHIO 
* 
The Most Famous Name in Glass 
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ope science of producing better cans, safer 

cans—Heekin Product Planned Cans for food 
processors—goes far beyond the production line, 
When your cannery does business with Heekin, 
your cans are planned, tested and produced for 
your product. To learn more about it—write us, 
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frozen foods 
packed with 


@ When housewives reach for a specific brand 
of fruit or fish time-after-time, there must be 
a reason. Behind that preference is usually a 
better product. One way to keep them reaching 
for your brand is to use either Pfizer Ascorbic 
Acid or Ascorbic-Citric Mixtures to improve 
the taste and appearance of your packs. 


In fruits... Ascorbic Acid has been success- 
fully used for many years to retard browning 
and flavor loss in peaches, Numerous packers 


epee, i Radehtidieetenc oil a 


reason for reaching! 


PFIZER ASCORBIC ACID or 
ASCORBIC-CITRIC MIXTURES 


are achieving the same outstanding results in 
treating cherries, apricots and apples. 


For fish... Ascorbic Acid prevents “rusting” 
of the fatty portion...preserves natural colors 
...cuts atmospheric oxidation, source of ran- 
cidity and strong, unpleasant taste. In both 
fruits and fish, Pfizer Ascorbic-Citric Mixtures 
give the same effective control of oxidation at 
much lower cost. For more information about 
Pfizer antioxidants call or write... 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, IIl.; San Francisco, Calif. 
Vernon, Calif.; Atlanta, Ga, 


Manufacturing Chemists for Over 100 Years 
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Events to Come 


July 8-9. National Kraut Packers 
Assn., Catawba Cliffs, Port Clinton, 
O 


July 12-30, Massachusetts Institute 
of Technology, special summer ses- 


sion in food technology, Cambridge, 
Mass. 


July 14-23. Indiana Canners Assn., 
mold count school, horticultural 
school of Purdue University 


July 15-16. National Pickle Packers 
Assn., mid-year meeting, Drake Ho- 
tel, Chicago. 


Aug. 17-19. Fifth Western Packag- 
ing and Materials Handling Exposi- 
tion, Civic Auditorium, San Franciséo. 


Sept. 23-26. Packaging Machinery 
Manufacturers Institute, 22nd annual 


meeting, Grove Park Inn, Asheville, 
N. C, 


Oct. 4-7. Produce Prepackaging 
Assn., Inc., third annual conference 
& exposition, Shoreham Hotel, Wash- 
ington, D, C, 


Oct. 21-23. Florida Canners’ Assn., 
23rd annual meeting, Hollywood 


Beach Hotel, Hollywood, Fla. 


Oct. 25-27. Packaging Institute, an- 
nual forum. Hotel Roosevelt, New 
York 


Oct. 27. National Pickle Packers 
Assn., annual meeting, Drake Hotel, 


Chicago 


Nov, 1-2. lIowa-Nebraska Canners 
Assn., Inc., 53rd annual meeting, Ft 
Des Moines Hotel, Des Moines, lowa. 


Nov, 3-5. Assn. of Food Industry 
Sanitarians, 8th annual business meet 
ing and conference, Statler Hotel, 
Los Angeles. 


Nov. 4. Illinois Canners Assn., annual 
meeting, Bismarck Hotel, Chicago. 


Nov. 4-5, Ozark Canners Assn., 
fall meeting, Colonial Hotel, Spring 
fie Id, Mo 


Nov. 7-9. Wisconsin Canners Assn., 
annual meeting, Schroeder Hotel 
Milwaukee 


Dec. 2-3. Michigan Canners and 
Freezers Assn., fall meeting, Pantlind 
Hotel, Grand Rapids 


Dec. 9-10. New York State Canners 
and Freezers Assn., Inc., 69th annual 
convention, Hotel Statler, Buffalo 





Yes, sir! PARD Dog Food is so meaty-rich, dogs call it 
PARD burger! A high-vitamin food, it’s a nourishing blend 
of beef variety meats, beef fats, and other essential foods. 
PARD is made good by SWIFT & COMPANY ... kept 
good in Cans by CROWN. 


SWIFT & COMPANY is only one of the long list of 


famous customers whose can-requirements we supply in 


whole or in part. Let us tell you about our fine quality cans 


and helpful services such as product development, field 
research, plant layout, and closing machine maintenance. 


Crom Cr 


DIVISION 


CROWN CORK & SEAL COMPANY, INC. 


PHILADELPHIA «+ CHICAGO © ORLANDO «© NEW YORK © BALTIMORE © BOSTON ¢ ST. LOUIS 
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Filling is all a Matter of Measurement... 


Your business and ours is measuring — measuring valuable 
products with the right combination of accuracy and speed. 
You're assured of these essential qualities in every famous 
FMC Filler—whether it’s designed to fill liquids, semi-liquids 
or free-flowing granular products ...in cans, jars or cartons. 
Check the four food filling principles described here. Find 
the best FMC Filler for your particular requirements. Then, 
for the most accurate measuring and filling at high speed, 


eillers for: 


Volumetric 
Head-Space Filling 


FMC No. 18 Pre-Vacuumizing 
Syruper 


FMC 6, 10, 12, 18, 20 and 24 
Valve Gravity Syrupers and 
Juice Fillers 


FMC 6 and 12 Valve Pulp 
Fillers 


Volumetric- 
Container Measuring 


FMC Hand Pack Filler 


Volumetric 
Pre-Measuring (Gravity) 
Fillers 


15 and 30 Valve Fil-Mor 
Fillers 


Liquid Fillers, 
6, 10, 12, 18 and 24 valves 


Carton Fillers, 
Models 9 and 15 


8 and 15 Station Pea and 
Bean Fillers 


Mara-Pak Carton Filler 
Soup Fillers 

Utility and Multi-Utility Fillers 
Automatic Hand Pack Filler 


Volumetric 
Pre-Measuring 
(Plunger) Fillers 


M&S Fillers, 6, 9, 10, 15, 
20 and 30 Pockets 


FMC-Hansen 12 Pocket 


specify FMC—and save! 


This filling principle is employed in brining and syruping 
fruits and vegetables. It's an automatic, gravity type of 
filling in which liquid is filled or added to a product up 
to a pre-determined head space level. Displacement pads 
of a given specific volume are incorporated on the valves, 
and enter the container to provide the necessary displace- 
ment for the liquid. Filler speeds from 50 to 350 CPM. 


Used for semi-automatic hand pack filling, this principle 
is utilized for products such as tomatoes, French-style 
string beans, whole and sliced beets, leafy vegetables, 
halved peaches, whole apricots — most any product that 
can be handled by hand, except those that must be 
placed in cans in an exact position. The can size alone 
serves as the measuring unit. Filler speeds up to 200 cans 
and more per minute, depending on nature of product. 


This filling operation is incorporated into various FMC 
Fillers used on products such as fruit juices, diced fruits 
and vegetables, and oysters. The product being filled is 
pre-measured in a chamber and discharged into the con- 
tainer by gravity. This principle is generally used for 
machines that are completely automatic in operation. A 
number of special chambers are available for liquids. 
Filler speeds from 50 to 500 CPM. 


The Plunger or Piston filler also employs the principle 
of product pre-measuring and is recommended for such 
products as oil, dog food, sliced strawberries, spaghetti, 
citrus concentrates, tomato paste and relish. In operation, 
fillers of this type pre-measure the product into a cham- 
ber, from which it is then positively ejected into the con- 
tainer by a piston. Filler speeds from 60 to 750 CPM. 
Can handle all types of containers. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


WESTERN: SAN JOSE , CALIFORNIA 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS 
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One that contains. 








A box, carton, crate, etc., 
used for holding goods. 


(\ glass container: 


A glass package that 
holds, protects and sells 


your product. 


We know you're interested in practical 
examples of the above definition. 
The H-A sales room or factory near you 


will be glad to supply this information. 
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The right salt—and the right salting method—can 
save you money and improve your product 

And that’s where Morton's 3-Way Salting Service 
can help you plenty! 


is possible because only Morton has nine plants, 





strategically located to serve you promptly and 
economically wherever your cannery may be. 


Third, 


Morton offers three labor-saving salting methods 
that can cut your costs. The Salt Tablet Depositor 


ma First, 


Morton offers expert advice on the right salt and 
right salting method for your operation through 
its trained staff of Consulting Engineers. On re- fail accuracy. The Bulk Salter meters precise 
quest, a representative will call and analyze your 
particular requirements . 
saving money and improving quality 


Second, 


drops one tablet in each can at high speed with never- 


amounts into each can by the economical bulk 
with the objective of method. The Morton Brinemaker delivers up to 800 
gals. of clear, fully saturated brine an hour, piped 


anywhere in your plant. 


only Morton offers a complete line of canning salts 
—including the right salt for your needs, always 
available at favorable prices and freight rates. This 


Stop and Think! 


A thorough, no-obligation study of your salting 
operation may boost your profits. Better mail the 


coupon below today! 










CLIP AND MAIL COUPON TODAY: 


I would like information on: 


(-] Morton Canning Salt (] The Brinemaker 
MORTON SALT COMPANY [J] The Bulk Salter ([] The Salt Tablet Depositor 


Industrial Division 
Dept. FM-7, 120 S. LaSalle St. 


Name and Title 


Firm 
7 Chicago 3, Illinois Address 
3 City Zone State 
§ (Brinemaker not availab n West Coast FM-7 
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Dr. Clifcorn G. F. Henschel 
The Institute of Food Technologists has 
announced that Dr. L. E. Clifcorn, di- 
rector of the Fundamental Research 
Division of Continental Can Co. was 
elected the 1955-56 president-elect of 
the Institute; and Dr. Charles N. Frey, 
retired director of Research of Fleisch- 
mann Laboratories at Standard Brands, 
Inc., has been honored with the 1954 
Nicholas Appert medal. 


George F. Henschel has been named 
general manager of sales for American 
Can Co., with offices in New York. Other 
appointments: William Flynn will suc- 
ceed Leonard B. Jenkins as Northwest 
district sales manager; G. T. Bergstrom 
is the new superintendent of manufac- 
ture of the Pacific division; and Daniel 
T. McFadden has been appointed man- 
ager of sales for the Atlantic division. 


Alton G. Levorson, agricultural engineer, 
is joining Chisholm-Ryder Co., Niagara 
Falls, N. Y. 


Consolidated Foods Corp., Chicago, has 
appointed V. R. Van Natta president of 
the Monarch Finer Foods division; Max 
M. Horn president of Consolidated Food 
Processors, Inc., export division; John M. 
Sarther director of distribution for Con- 
solidated Foods’ Chicago and Midwest 
area; and Arthur G. Ender president of 
the Sprague Warner division 


Wilbur Kretlow has been elected vice 
president of the Wm. J. Stange Co. He 
will be in charge of the Certified Food 
Color division. 


Snow Crop division of Clinton Foods 
Inc. New York, has promoted William 
E. Carey to national retail sales man- 
ager of the division, with headquarters 
in New York; John A. MacLellan to 
manager of the sales planning depart- 
ment; Richard H. Linkert to central di- 
vision manager; and Alvin H. Hoppe to 
east central zone manager. 


J. D. Webster, General Electric engineer, 
has been transferred to the company’s 
X-Ray Department in Milwaukee as 
manager of industrial and 


sales 


non-allied 


Newly elected secretary of H. J. Heinz 
Co. is Frank B. Cliffe, formerly vice 
president and chief financial officer of 
the company. 


V. R. Van Natta 


A. G. Levorson 


Lawrence §. Martin, secretary-manager 
of the National Association of Frozen 
Food Packers, was elected president of 
Washington Trade Association Execu- 
tives. X 


New officers of the Phillips Packing Co., 
Inc., Cambridge Md., are: Albanus 
Phillips, Jr., president; Theodore Phil- 
lips, executive vice president; L. B. 
Phillips, Jr., W. G. Winterbottom, Jr., 
Robin M. Kirwan, James W. Donaldson, 
and C. Richard Drescher, vice presidents. 


R. L. Warren, Jr. has been elected vice 
president of the Brockway Glass Co., 
Brockway, Pa. 


New managing director of the National 
Preservers Association, Washington, D. 
C. is Richard F, Curry. 


William P. Mitchell has been appointed 
executive vice president in charge of 
plant operations for the East Pembroke 
Canning Corp., East Pembroke, N. Y. 


Continental Can Co., New York, has an- 
nounced that Portland, Ore., is the new 
location for western manufacture of 30- 
pound slip cover cans for frozen fruits 
and eggs, and expansion and moderniza- 
tion, including new warehouse storage 
space for over 17 million tin cans, have 
been completed at the Houston plant. 


Wesley H. Douglass has been appointed 
assistant to Andrew M. Toft, vice presi- 
dent of National Can Corp., Chicago. 
Douglass will be in charge of manufac- 
turing equipment and methods at the 
company’s seven plants. 


John H. Dulany & Son, Inc., Fruitland, 
Md., has appointed Richard N. Risteen 
as field sales manager. 


George H. McGowan has been appointed 
general manager of the paper, purchases 
and traffic division of Ball Brothers Co., 
Inc., Muncie, Ind. 


Gerber-Ogilvie Baby Food Co., Niagara 
Falls, Ont., will build a $36,000 addi- 


tion to its plant at Stanley Ave. and 
North St. 


George Seybolt, vice president of the 
William Underwood Co., Watertown, 
Mass., was elected president of the 
Maine Sardine Packers Association. 


Holman Transfer Co., Portland, Ore., 
has added two large warehouses to ac- 
commodate expanded operations. 


Wilbur Kretlow 


W. E. Carey 


Millikin University recently awarded 
certificates of merit to two veteran re- 
search executives of the A. E. Staley 
Manufacturing Co., Decatur, Ill.: L. O. 
Gill, director of the technical depart- 
ment, and L. R. Brown, director of the 
quality control laboratory. Both are 
graduates of Millikin. 


Appointment of William H. Klee as a 
vice president of Pfaudler Inter-Ameri- 
can Corp., Rochester, N. Y., has been 
announced. 


The Thatcher Glass Manufacturing Co., 
Inc., Elmira, N. Y., has announced the 
following changes: William R. Rifen- 
burgh was named sales manager of the 
General Line division; Ralph Denmark 
will be in charge of sales order service 
for General Line; and Paul G. Sailer will 
be manager of consumer product sales 
in the McKee division, while retaining 
his duties of product and market devel- 
opment. 


The G. S. Suppiger Co., packer of the 
Brooks line of catsup and canned foods, 
has appointed A. E. Rosenblatt to head 
its newly created institutional depart- 
ment, 


Max B. Friedlander has been appointed 
chief chemist by the White Stokes Co., 
Chicago. 


The Diversey Corp., Chicago, has made 
the following promotions: R. J. Stell, 
manager of new product development; 
C. R. Reid, assistant general sales man- 
ager; E. M. Petrie, manager of the tech- 
nical service department; M. J. Butler, 
Jr., advertising-sales promotion manager; 
and H. M. Pickles, Jr., assistant to the 
vice president in charge of sales. 


Gerald Leifer has completed 25 years of 
continuous service with the Krier Pre- 
serving Cvu., Belgium, Wis. 


Link-Belt Co., Chicago, announces the 
appointment of Donald L. Shirley as 
district sales manager for the Seattle 
area, with headquarters at 3405 Sixth 
Ave., S. 


Frank Armstrong, founder and chairman 
of the board of National Fruit Product 
Co., Inc., Winchester, Va., died recently 
at his home in Virginia. He was 82. 
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++» BUT ALL ANCHORGLASS CONTAINERS 
HAVE THE SAME QUALITIES 


Anchorglass® Economy Bottles arc 
available in 8 sizes ranging from 4 ounces to 
1 quart, in crystal, green or amber glass. They 
are ideal containers for all kinds of juices 
as well as for syrups, sauces, salad oils and 
vinegars. 


HEY are uniformly strong, tough, dependable 
lightweight glass containers—high in chemical 
durability, accurate in dimensions, capacity and finish. 
They are designed to withstand the knocks of modern 
high speed production lines, handling and transportation. 


Anchorglass containers are the result of practical 
engineered designs, careful selection and control of 
raw materials, uniform distribution of glass, precise 
temperature control in annealing and thorough quality 
control through laboratory tests and regular inspections. 


If you package or contemplate packaging in glass let 
us send you sample containers with suitable closures 
for your particular needs. The services of our Package 
Engineering and Research Laboratories are also avail- 
able to help you solve glass packaging problems. 


GLASS CORPORATION 
LANCASTER, OHIO 
* 
The Most Famous Name in Glass 
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POINT UP 


NATURAL FLAVOR 


WITH 


GLOBE 


CORN SYRUP 


The sparkling clarity and uniform 
high quality of Globe Brand Syrup 
help make a perfect canning syrup— 
which actually enhances the natural 
flavor of fruits... never cloys, never 
“‘masks’’ true fruit flavors. Globe 
Syrup helps preserve all the fine qual- 
ities of the wonderful fruits you pack 
in tins and glass. 


For the canning industry Corn 
Products Refining Company also sup- 
plies highest quality dextrose and corn 
starch. ..recommended ingredients for 
various canning formulas. 


We offer quality in volume supply 
unexcelled in the field. Complete tech- 
nical service is available without cost 
or obligation. If you have a produc- 
tion problem why not check with Corn 
Products. We welcome your specific 
technical inquiries. 


CORN PRODUCTS REFINING COMPANY « 17 Battery Place, New York 4, N. Y. 
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In case of Fire... 


how much would it cost 
\ to replace your buildings 
and equipment? 


. \ 
co | 
BAS 


Is your insurance 
coverage adequate? 


Replacement Cotd are at highest 


levels ... Now is the time to check today's values 
against your present insurance 


It’s much wiser to review the condition of your insurance coverage 
NOW ... in the light of today’s inflated replacement costs . . . than 
AFTER a severe fire which may find you severely under-insured. 
46 years of specialized insurance background and experience in han- 
dling coverage for food processors qualifies Canners Exchange to 


provide the best insurance program for you. 


Canners Exchange’ 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE , CHICAGO 30, ILL. 


46 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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Washington and You 


Robert Y. Kerr, Washington Editor 


Descriptive labels help consumer buy; 
simple terms identify, sell product 


NCA recommends uniform labeling terms to encourage 


new confidence in processed 


THe NATIONAL CANNERS ASSOCIA- 
TION continues its research in the 
descriptive labeling of processed 
foods. This study has been going on 
for some 20 years; and the findings 
that have been put out from time to 
time have been of high value to the 
industry and to its customers. 

The labeling problem changes from 
time to time; due usually to the ex- 
pansion of the food processing indus- 
try, the development of new tech- 
nical formulas, or the fixing up of 
new retail marketing methods. So far 
as this page knows, there has been 
no change in the basic purposes of 
the labeling studies themselves. 

One such purpose is to cooperate 
with federal agencies in regard to 
“mandatory terms” that must appear 
on labels—words and phrases that 
carry a legal as well as a descriptive 
meaning and that, if necessary, can 
be enforced by the courts. While 
these are mandatory terms, they've 
been worked out cooperatively with 
the industry. 

But the value of a label extends 
beyond this legal terminology. It can 
and should tell Aunt Carrie and her 
fellow pantry purchasing agents just 
what is in the can or the jar. This it 
unless the purchasing 
meanings of the 


doesn't do 
agents know the 
words and symbols used. 

If you glance into your copy of 
“Modern Labels for Canned Foods,” 
issued by the NCA in ’51, you'll find 
at the top of each page in Section 
Three the name of a food. Just be- 
low the name will be the words 
Mandatory Term (or Mandatory 
Terms, if there are more than one). 
Next below will be Recommended 
Alternate. It’s with these Recom- 
mended Terms that the NCA is now 
doing special work. 

By using the questionnaire meth- 
od, the association has been finding 
out the preference of the industry for 


14 


foods and stimulate sales 


the one descriptive labeling term for 
each food, when more than one al- 
ternate term is permissible under the 
FDA regulations. The NCA Board of 
Directors has approved quite a list of 
these terms. Furthermore, the NCA is 
prepared to act as a sort of clearing 
house; is willing to put this special 
and technical labeling information at 
the disposal of any canner or private 
label owner. There’s a lot of know- 
how involved, in addition to a list 
of approved and recommended terms. 

This is a long-range effort to pro- 
mote the sale of all canned and bot- 
tled foods. One evidence that it’s 
taking on is the fact that possibly 
for the first time the NCA is getting 
the active cooperation of wholesaler 
organizations in a program of this 
kind. 

If the terms recommended by NCA 
are used on the label with reasonable 
skill, they become an important part 
of the “window of the can” that is 
of such immense value to Aunt Car- 
rie and her friends. The NCA is con- 
vinced that “reasonable skill” in using 
these descriptive terms includes the 
choosing of simple, direct and, so far 
as possible, uniform words for the 
purpose, so as to mean the same 
thing in all parts of the nation. 

These descriptive terms, when 
used with skill on the label, can be 
useful to the customer in getting what 
she wants and in buying with assur- 
ance. This in turn will benefit the 
industry in building larger volume of 
sales. 

There has been an enormous ex- 
pansion in the self-serve markets. 
Block-long aisles of shelves filled with 
cans and jars, and not an advisory 
clerk in sight. Whatever selling is 
done has to be done by the label. 

We're told, oddly enough, that a 
good many packers and distributors 
think that customers don’t read labels; 
that they see a familiar picture of a 


peach or a pickle and grab the can 
or the bottle. Well, the NCA reports 
investigations indicating that shoppers 
are reading labels and that they’re 
getting sharp about it. This practice 
is definitely on the increase and will 
continue to increase much more rap- 
idly as shoppers find the information 
consistent in form and easy to un- 
derstand. 

The association has no thought of 
interfering with the processor's effort 
to popularize his own brand and to 
make it widely known. But there’s 
a certain danger in depending too 
largely upon this type of sales pro- 
motion. The New York Journal of 
Commerce states that national adver- 
tisers at this time are doing an agres- 
sive job of pushing 150,000 brand 
names. Sure enough, they're not all 
brand names of foods; but this figure 
may give you an idea of the con- 
fusion likely to show up in brand- 
name identification as brand-name 
advertising expands, which it is doing. 

Food canners as a group are doing 
pretty well in the markets. But they 
have competition. From where we 
sit it looks as though they might have 
more; from spirited and wide-swing- 
ing market rivals outside their own 
ranks. True enough, a processor gains 
prestige and distinction from adver- 
tising his own private and cherished 
Vive la Bagatelle brand; and who 
shall say it doesn’t swell his sales 
more or less? But this he should do 
without neglecting his descriptive la- 
beling terms. It isn’t going to be so 
good if Aunt Carrie grows irritated 
and less interested in all processed 
foods when she looks over the con- 
tainer and can’t make out just what's 
in the thing without summoning a 
can opener, 


“Gloss peckeging sure brings out 
its delicious lusciousness, ” 
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Your premium pulls hardest 
when you plug it on the cap 


To get the most out of your premium offer, 


give it top billing. Spell it out on your cap 
where it will demand attention . . 
step up response. 


. help 


Your cap is a hard-working promotional 
spot for getting across a premium offer or 
any sales message. It’s effective in establish- 
ing a brand name, trade-mark, or sales 
slogan. It’s ideal for telling about ingre- 


dients, special offers, recipes. It’s a potent 
medium for suggesting new uses. 

Let’s talk over ways of getting bigger 
sales with a cap that works hard. We'll be 
glad to study your product and make de- 
sign suggestions. For details, call your 
nearest Armstrong office or write 
5207 


Cherry St., Lancaster, Pennsylvania. 


Armstrong Cork Company 


ARMSTRONG’S METAL CAPS 


Open with a twist ! Q- 
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Close with a twist: ee 





Continental Can Company is ready to 
give you tailor-made package service 


— 
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CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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FREEZING 


BETWEEN THE LINES 


SECRETARY OF AGRICULTURE BENSON (left), featured speaker at recent annual direc- 
tors meeting of National Canners Association, is shown here (I. to r.) with Carlos 
Campbell, NCA secretary; Lovis Ratzesberger Jr., Illinois Canning Co., past presi- 
dent of NCA; and Edward E. Willkie, Pacific American Fisheries, Inc., current NCA 
president. Full meeting report, plus page of pictures, starts on page 22. 


Pineapple groups meet 


Producers and processors of canned 
pineapple, one of the world’s two 
leading fruit industries, met recently 
in Carmel, Calif., as directors of the 
Pineapple Growers Assn., and _ reaf- 
firmed the sharing of 
equipment patents and a continuation 
of an unprecedented long-range sales 
promotion program, now in its second 
year. 

Convention 
ports from scientists and other staff 
members and committees on future 
planning and current industry activi 
ties, according to Elvon Musick, As- 
sociation president, of Los Angeles. 
Attending were directors from Hawaii 
and other officers of the 10 member 
companies. 


harvesting 


sessions included re- 


NCA announces names of 
leaders to serve on 
operations committee 


The National Canners Association 
will have the guidance of 11 food 
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industry leaders in its research and 
experimentation into the best mer- 
chandising procedures for canned 
foods, Carlos Campbell, NCA secre- 
tary, has announced. These persons 
are 


Paul S. Willis, president of the 
Manufacturers of America; 
Watson Rogers, president of the Na 
tional Brokers Assn.; V. B 
Stewart, president of Food Brokers 
Inc. and formerly vice-president of 
Independent Grocers Alliance; E. Nor- 
ton Reusswig, Lestrade Bros., New 
York City, and past national chairman 
of NFBA; Ralph B. Johnson, execu- 
tive vice-president of National-Ameri- 
can Wholesale Grocers Assn.; Mrs 
Marie Kiefer, secretary-manager of 
the National Association of Retail 
Grocers; Don Parsons, executive di- 
rector of the Super Market Institute; 
Ray Harb, national sales service man- 
ager of Red & White Corp.; Jerry H 
Young, general manager, eastern di- 
vision, National Retail-Owned Grocers 


Co-op.; Harold O. Smith, president, 


Grocery 


Food 


U. S. Wholesale Grocers Assn.; and 
Wm. Stickney, executive vice-presi- 
dent of Plee-Zing, Inc. 

In calling on these experts, NCA 
adds to its merchandising program 
the benefit of hundreds of years of 
experience in food distribution and 
retailing. The Consumer and Trade 
Relations Program has as its primary 
aim the exploration and reporting of 
canned-foods merchandising projects 
and ideas which will be of help to 
distributors and retailers equally as 
much as to canners. 

Soon to get underway will be a na- 
tionwide net profit study, to be set 
up with the advice and recommenda- 
tions of the Operations Committee, 
and an operational depth study in 
selected retail outlets. 


Stange celebrates its 
golden anniversary 


The Wm. J. Stange Company, a 
nation-wide organization that manu- 
factures seasonings, certified food 
colors, and antioxidants for food proc- 
essors throughout the world, cele- 
brates a half century of service this 
year. This well-known Chicago firm 
was started Jan. 6, 1904, when Foun- 
der William Jan Stange signed its 
articles of incorporation. 

To commemorate its 50 years of 
business, the company has published 
a well-illustrated anniversary brochure 
that tells of the beginning of the 
company and how it has participated 
in the dramatic changes in our food 
patterns since 1904. Also included is 
a description of the new and recently 
announced line of Stange 50-A season- 
ings. The brochure concludes with 
names and personal photographs of 
company officers, production, re- 
search and quality control personnel, 
and Stange sales representatives in 
the U. S., foreign 
territories. 


Canada, and 


Yoder new PAI president 


Elmer C. Yoder, sales manager for 
the C. H. Musselman Co., Bigler- 
ville, Pa., was elected president of 
the Processed Apples Institute, Inc., 


7 





at the group’s annual meeting held 
recently at Skytop, Pa. 

M. E. Knouse, president, Knouse 
Foods Co-op., Inc., and H. E. Mein- 
hold, president, Duffy-Mott Co., Inc., 
continue as vice-presidents. J. P. Ar- 
thur, Shenandoah Valley 
Apple Cider & Vinegar Corp., is third 
vice-president. Gordon I. Van Een 
wyk, Fruit Belt Preserving Co., and 
James J. Tormey, Lyndonville Can- 
ning Co., Inc., will serve as secretary 
and treasurer, respectively. 

The following were elected to the 
board of directors: Richard E. Byrd, 
H. F. Byrd, Inc.; B. L. Turner, Com- 
stock Foods, Inc.; Gordon D. Bow- 
man, Bowman Apple Products Co., 
Inc.; Oscar A. Hallberg, O. A. Hall- 
berg & Sons; and L. W. Brown, Na- 
tional Fruit Product Co., Inc., the 
immediate past president. Officers 
also serve on the board of directors. 


manager, 


Real Gold moves into 
new offices 


The Real Gold Co., Redlands, 
Calif., has moved into new head- 
quarters offices at 550 Brookside 
Avenue, according to Jack Doyle Jr. 
president of the company. The com- 
pany’s processing facilities are located 
at Fullerton and Reedley, Calif., with 
divisional sales offices in Kansas City, 
Philadelphia, and Minneapolis. 


At the recent annual meeting of the Asso 
ciated Blue Lake Green Bean Canners, Inc., an 
expanded budget of consumer, institutional 
and trade advertising was approved. Newly 
elected officers who will steer the program 
to promote the Blue Lake variety include 
(l. to rv.) President F. M. Smith; 2nd vice 
president S. E. Lasselle; and Ist vice-presi- 
dent Max Lehmann, 


Blue Lake bean canners 
elect new officers 


New officers and directors of the 
Associated Blue Lake Green Bean 
Canners, Inc., with headquarters in 
Portland, Oregon, are as follows: 
President, F. M. Smith, Stayton Can- 
ning Co. Co-op., Stayton, Ore.; first 
vice-president, Max Lehmann, North- 


C. A. Nugent J. A. Robins 


iZ- = 
C. E. Tinkle 


A. J. Stokely 


Stokely appoints four new vice-presidents 


Appointment of four new vice-pres- 
idents and a district general man- 
ager of Stokely-Van Camp, Inc., one 
of country’s largest packers of fruits 
and vegetables, has been announced 
by Stokely President H. F. Krimen- 
dahl. 

The new vice-presidents are: 
Chas. A. Nugent, John A. Robins, 
Alfred J. Stokely, and Chas. E. Tin- 
kle. In their new capacities, Mr. 


west Packing Co., Portland; second 
vice-president, S. E. Laselle, Portland 
Canning Co., Sherwood, Ore.; and 
(re-elected) secretary-treasurer, Joe 
Carroll. 

The association sponsors a contin- 
uing national consumer, institutional, 
and trade promotion program to pop- 
ularize the Blue Lake variety of 
canned green beans. 


Wisconsin Assn. plans 
gala anniversary 


A 50th anniversary dinner on Sun- 
day evening, Nov. 7, at the Schroe- 
der Hotel in Milwaukee, will kick off 
the Golden Anniversary convention 
of the Wisconsin Canners Association, 
according to Secretary Marvin Ver- 
hulst. Marvin H. Keil, Green Giant 
Co., Beaver Dam, Wis., is chairman 
of the anniversary committee. 

The anniversary dinner will be an 
occasion for honoring some of the 
“old-timers” in the industry and also 
the charter member firms. General 
Lucius D. Clay, chairman of the 
board of Continental Can Co., and 
E. E. Willkie, president of the Na- 
tional Canners Association, are sched- 
uled to speak at the meeting Mon- 
day, Nov. 8. 

A special feature of the convention 
will be an exhibit of old-time canning 
equipment, cap-hole cans, old labels, 
and documents and photographs. As- 
sembling materials for this exhibit are 
F. A. Stare, Frank Copeland, and 
Wm. Hughes. 

The committee is planning to se- 
lect a queen who will attend the 
convention functions and will be des- 
ignated “The Golden Girl of Wiscon 
sin Canning.” The Can Manufacturers 


Nugent will continue as secretary- 
treasurer; Mr. Robins, in charge of 
administration; Mr. Stokely, as assist- 
ant to the president; and Mr. Tinkle, 
as director of purchases. 

The newly appointed general man- 
ager of the Tennessee district is 
Lyle S. Moore Jr., whose duties in- 
clude his previous responsibility for 
sales in this territory. 


Institute and some of the can com- 
panies are providing major help 
toward making plans for the anni 
versary convention. 


Owens-Illinois to finance 
glass research study 


Scientists are planning an atomic 
bombardment of glass which they 
hope will solve the 5,000-year-old 
mystery of its structural makeup. 

Solution of the problem, research- 
ers say, could open up a whole new 
world of uses for one of man’s oldest 
and most useful materials. 

By bombarding a square centime- 
ter of glass surface with a continuous 
stream of 100 billion neutrons per 
second and studying the reaction, 
the scientists hope to uncover the 
secret of what holds glass together. 

With this knowledge, they plan to 
go a step further and see if a re- 
arrangement of its present structure 
would make glass even more service- 
able to man. Various structural chang 
es might open the way, they think, 
to making glass even more durable, 
more heat resistant, or more flexible. 

Owens-Illinois Glass Company, To- 
ledo, a leading producer of glass 
containers for foods, beverages, drugs 
and cosmetics, announced today that 
it has established a two-year post- 
doctoral fellowship at the Massachu- 
setts Institute of Technology to carry 
on the research. The actual atomic 
bombardment will be conducted in 
one of the nuclear reactors at the 
Brookhaven (L. I.) Laboratory of the 
Atomic Energy Commission. 

Along with the bombardment, the 
researchers will employ a technique 
discovered by the Nobel Prize-win- 
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ning Indian physicist C. V. Raman of 
using light beams to study the char- 
acteristics of materials. By directing 
a light beam through the glass then 
measuring changes between the 
wavelengths of the light as it enters 
the glass and emerges, the research- 
ers hope to learn the position of the 
atoms in glass and the strength with 
which they are bound together. 

The light tests will be run on the 
glass both before and after it is bom- 
barded to determine if the bombard- 
ment has, in any way, changed the 
glass structure. 

These experiments are part of a 
broad program of continuing research 
into the structure of glass undertaken 
by Owens-Illinois. 


NCA booklet tells of 
C&T relations program 


The National Canners Association 
has just issued an illustrated booklet 
to explain its Consumer and Trade 
Relations program to the industry. 
The booklet has been distributed to 
all canners for their information and 
reference. 

The booklet, printed in 
makes effective use of animal photog- 
raphy and space arrangements to out- 
line aim and goals of the new 
program. People now eat more 
canned foods than ever, the booklet 
states, but with more dollars to spend, 


ce rc yr, 


the per-capita consumption can rise 
even further. 


Forty-Niners meet in 
Washington 


The 49er officers and _ directors 
held their spring director and execu- 
tive committee meetings in Washing- 
ton D. C. in connection with the 
annual board of directors meeting of 
the National Canners Association. 
Plans were completed for 49er ac- 
tivities during the coming year. Those 
attending were: John Dingee, Crown 
Can Div., Crown Cork & Seal Co.: 
M. R. Feeney, Lansing B. Warner, 
Inc.; Frank Langsenkamp, F. H. Lang- 
senkamp Co.; John Swift, White Cap 
Co.; David S. Nay, Wm. J. Stange 
Co.; Edward Judge, Canning Trade; 
and C. Melvin Carlson, FOOD 
PACKER. 


“Cooking with Kraut” 


A new cook-book, “Cooking with 
Kraut,” that contains 70 recipes for 
kraut dishes has been prepared by 
the National Kraut Packers Associa- 
tion. The book also contains material 
on the history of kraut, nutritional 
value of kraut, and the modern meth- 
od of manufacturing kraut. All recipes 
have been kitchen-tested by the Home 
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NATIONAL CAN BREAKS GROUND AT SITE OF NEW WHARFAGE, warehousing, storage, and 
additional facilities for manufacturing and lithography at Baltimore, Md. Left to right are: 


Andrew M. Toft, vice-president of National Can Corp 
Lillis, chairman of the board; John L. Kronau 


Robert S. Solinsky, president; Donald C 


chairman of the Port of Baltimore Commission; 


and Arthur B. Price, acting mayor of the city of Baltimore 


Economic S Dept ot Theodore R. Sills 
& Co., 270 Park Avenue, New York 
City. 


Liberace named “Pickle 
Man of the Year” by NPPA 


Liberace, smiling virtuoso of the 
piano, receives “pickleabra” upon be 
ing selected as the “Pickle Man of 
the Year.” W. R. Moore, secretary 
of the National Pickle Packers Assn., 
shown making the presentation, said 
that “Mr. Liberace was definitely the 
man for the honor this year. While 
some people consider his playing 
sweet and others claim it is rather 
sour, he remains as one of the best 


known personalities of the day.” 


National Starch estab- 
lishes scholarships 


Frank Greenwall, president of Na- 
tional Starch Products, Inc., has an- 
nounced that his 
$2,000 undergraduate 
scholarships at the following institu 


company has 
established 


tions: Columbia University, Case In 
stitute of Technology, University of 
Nebraska, North Carolina State Col- 


lege, Syracuse University (N.Y. 
State School of Forestry), and Rut- 
gers University 


These scholarships 


will be granted in the general fields 
of chemistry and chemical engineer- 
ing, and applicants must need finan- 
cial assistance and be outstanding 


scholastically and character-wise. 


New spice trade officers 


Gerrit Leonard, Saddle River, 
N. J., treasurer of S. M. Van Dille- 
voldt, In of Rotterdam, Holland, 
and New York City, was elected pres 
ident of the 
Association at the group's {7th annual 


American Spice Trade 


convention, held recently. T. Bernard 
Jones, R. T. French Co., Rochester, 
was elected vice president; and Al 
bert E. Keogler, Albert Ehlers Co., 
Brooklyn, was elected treasurer. 


LUCKY NUMBER! C. B. Hansen (left) and How 
ard Thompson, Sunkist Producte advertising 
and sales managers, and Lucille Knox, in 
Sunkist’s national 
frozen lemonade sales 
contest. Winner was Kelly Bitting of Beatrice 


spect winning ticket in 
“Holiday in Mexico” 


Foods Co., Tulsa, Oklahoma. Miss Knox is a 
television actress 





Glasspacking and Canning 


FRANK J. OELERICH (center), president of Oeclerich and Berry Company, stands between two 
of his three sons, Francis (left) and Donald right). Mr 


flourishing business that was founded by Mr 


Ocelerich and his sons manage the 
Oelerich’s father in Louisiana 75 years ago. 


Oelerich & Berry's new program 
increases production and sales 


Soundly planned and executed production, packaging, ware- 
housing, and merchandising program has trip’ed the busi- 
ness done by 75-year-old Chicago food processor 


BILL SCHAAL, Editor 


completely reusable, was a quick suc 
GROWTH made by cess, so much in fact, that the com- 


pany converted its preserve and jam 


THE REMARKABLI 
the OeLericH AND Berry COMPANY 
in the past three years well illustrates line to the same style container, ex 
the power of a soundly planned and cept that it holds 10 ounces. 

executed production, packaging, ware At the same time the Oelerichs 
redesigned the Old Manse label, re- 
taining the famous name, of course, 


housing, and merchandising program 
Substantial renovation of this 75 
located in Chica but 
gos Near North Side industrial area “Old Fashioned” and a sparkling pic 
and owned and managed by Frank J 
Oeclerich and his three sons, Francis J 
Richard V., and Donald J., has tri holds special Oakite compound that 
pled production and sales of their tainers will slide easily and will not tip over 
“Old Manse” jellies, jams, preserves, 
and syrups 1951. 
provements were the result of more 


year-old business, adding to the label the words 


since These im 
than 10 years of planning and study 
that started prior to World War II 
when the Oeclerich sons became ac 
tive in the business 

Modernization of their Old Manse 
jelly package is given the major cred 
it for this expansion, Four years ago, 
faced with sagging sales of this prod 
uct, the O6clerichs 
long-used, large-size glass container 
They 
eight-ounce, “old-fashioned” jar. The 
new jar, dignified in appearance and 


discarded the 


settled on a newly designed, 


Glassed jelly enters huge cooler in O6clerich and Berry's plant. 
lubricates 


Push-off bar was made by White Cap Co. 


ture of a “Gay 90” high-bicycle rider. 
The jelly, first marketed in the new 
package in 1952, retailed for 15 cents. 
It has seen four price increases and 
is still climbing sales-wise. Preserves 
and jams glass-packed in the new 
packages have likewise sold phenom- 
enally well. 

Sales figures show, for 
that in 1951 the company sold only 
240,000 packages of jelly. In 1952, 
more than six million jars were sold; 
in 1953, sales hit close to 12 million 
packages. Francis Oelerich, vice-pres- 
ident and sales manager, predicts that 
1954 sales will be much higher. 

Moreover, prominence of the Old 
M label has been strengthened. 
| ars ago, only about 40 percent 

lerich and Berry products went 

under this label. Today, virtually 

| company products carry the Old 
\lanse label. 


instance, 


Paradoxically, these rapid sales in- 
creases literally forced the company 
to expand production and warehouse 
facilities. This wasn’t easy, either, be- 
cause O6clerich and 
a four-story, wedge-shaped building 
that points into a busy 
with no outside space available. The 
only answer was to utilize present 
space more efficiently. 

Starting on the fourth-floor prepar- 
ation and cooking room, the company 


Berry occupies 


intersection, 


installed a high-speed juice pumping 
system, thus eliminating slow, costly 
pailing of juices among the cooking 
and storage apparatus. Also, prepared 
five-gallon cans is bought 
whenever possible. This lessens Space 


juice in 


needs for storing barrels of fruit, and 
also shortens considerably the prep- 
aration time for jellies, 


jams, and 
preserves. 

Next, the old third-floor packaging 
line for these products was torn out, 
and a new line, capable of packaging 
190 containers per minute, was in 
stalled. This new line, built around 
a White Cap capper and a 10-hopper 


Small tank (circle) 
and cleanses conveyor so that con- 
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These hoppers feed White capper by gravity on floor below (see photo The capper operates unattended. Caps flow from special hoppers on 
right), thus eliminating attendant on capper. Each hopper holds dif floor above through pipe (upper center) that connects to hopper on 
ferent-size cap, so there’s no need to change caps in each hopper capper. This is another of O6elerich and Berry's efficient operations 
Filler Machine Co. filler, is giving lubricated at strategic points with ture of the popular Old Manse table 
outstanding results. Don Ocelerich, Oakite No. 6 detergent and lubricant. syrup. This product has participated 
plant superintendent, estimates that This compound lubricates and cleans liberally in all the improvements, 
savings on spillage alone amount to at es the conveyors so that the jars will proof being that its dollar volume in- 
least $10,000 a year. slip easily and not tip over. Produc creased 1,200 percent between 1940 

Several special cap hoppers, de- and 1954. Genuine Canadian maple 





signed by White Cap and built by sugar, cane sugar, and water are 


Oelerich and located on the fourth Cover picture skillfully blended in stainless steel 
floor, have a direct gravity feed to A section of the $18,000 “flow tanks, filtered to a crystal-clear con- 
the capper hopper on the floor below system” that has revolutionized sistency, and pumped to the syrup 
These hoppers have eliminated need product and supply handling filling line located adjacent to the 
for the attendant on the capper. Each for Ocelerich and Berry. Mer- jelly line. Empty glass containers 
hopper carries a different size cap chandise is never more than leave the Machinery Service Corp. un 
it isn’t necessary to change caps in nine feet from the conveyor at scrambler, are filled on the U. § 
each hopper. any point in factory or ware- Bottlers Machinery Co. spout filler, 

In operation, the prepared product house, is often much closer, as and are capped on the Capem four 
flows by gravity from the fourth-floor shown here. chuck capper. Crown caps are used. 


kettles into the filler bowl, then con- 4 Du Pont Cel-O-Seal wrap-around 














tainers are filled and conveyed band is applied by hand. Ring-necked 
through the White capper. They go tion on this line will be speeded up bottles in 12-, 16-, 24-, and 32-ounce 

on to the spray-type cooler (capacity even more when new labeling equip sizes are filled with Old Manse syrup 

2,000 jars), and after cooling are con ment, now on order, is put into Another happy result of company ren- 

veyed to the labelers, casers, and the operation. ovation is that there’s more and more 
Elliott short-case sealer. All packag An important phase of Oe6elerich demand for the larger-size containers. 
ing-line conveyors are automatically and Berry’s business is the manufac (Continued on page 33) 
Ten-hopper Filler Machine Co. filler is important part of O6elerich Five-pound friction top cans are filled on the U.S. Bottlers Ma- 
and Berry's new high-speed packaging line. Line, with capacity chinery Co. filler. Filler is also used to fill Old Manse table syrup 
of 190 jars a minute, operates with virtually no glass breakage containers. Note hydraulic bar (front) that presses tops onto cans 
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National Canners Association 





REPRESENTATIVE CLIFFORD R. HOPE of Kansas (center), one of the feature speakers at recent 


National Canners Associaton directors meeting, 


is shown here with E. E. Willkie, Pacific 


American Fisheries and NCA president, and Carlos Campbell, association secretary-treasurer. 


NCA board members hear farm leaders 
and get progress report on consumer 
and trade relations program 


Benson & Hope ignore marketing order situation in talks 
before canner group; Board approves Chicago as site for 
1955 NCA convention, Atlantic City in 1956 


TALKS BY TWO TOP administration 
farm leaders and a comprehensive 
round-up of progress on the National 
Canners Association's consumer and 
trade relations program were the 
main features of the recent annual 
NCA board of 
held in Washington. 

E. E. Willkie, Pacific American 
Fisheries, Inc., and NCA president, 
presided at the two-day meeting. 

Important among the board’s offi 


directors meeting, 


cial actions was approval of Chicago 
as the 1955 convention city, and At- 
lantie City as the site of the 1956 
convention, 

Secretary of Agriculture Ezra Taft 
Benson and Representative Clifford R. 
Hope, chairman of the House Agri- 
culture Committee, described in gen- 
eral terms the present farm situation, 
particularly the problem of surpluses, 
but avoided making any direct state 
ments on the current marketing order 
problem now confronting the canning 
industry. 

The Secretary touched on the sub- 
ject lightly, however, when he stated 


that the canning industry has an im- 
portant, basic, and common interest 
with the producers of canning crops. 
“In general,” Mr. Benson told the 
canners, “you prosper most when the 
farmers prosper and vice versa. Many 
canners have made notable progress 
in recent years towards improving 
their relationship with growers. I en- 
courage you to continue in this effort. 
The Department of Agriculture will 
cooperate with you to this end.” 

He continued, “Certain grower or- 
ganizations have requested the broad- 
ening of the law relating to marketing 
agreements to include crops for can- 
ning and the Department of Agricul- 
ture has recommended consideration 
of such a policy to Congress. I under- 
stand that many of you are opposed 
to this proposition. As I explained to 
representatives of your industry when 
they called on me recently, we are 
glad to explore this subject further 
with you. We should be able to find 
a satisfactory way of meeting the 
problems confronting the growers who 
seek this legislation.” 


Representative Hope laid the cur- 
rent problem of farm surpluses to 
expanded production and greatly cur- 
tailed export markets, and said that 
whatever legislation is enacted along 
the lines of a farm program will, of 
necessity, have to contain some pro- 
visions for the disposal of agricultural 
surpluses. He listed several methods 
that are possibilities, including (1) 
distribution of commodities in other 
countries by voluntary organizations 
such as CARE and CROP; (2) barter 
in local currencies; and (3) wider 
distribution of these commodities here 
at home by giving the Commodity 
Credit Corp. authority to declare 
commodities surplus which have not 
reached the stage of deterioration or 
are threatening to deteriorate. 

An impressive array of visual ex- 
hibits, prepared and explained to 
board members by George Anderson 
and Don Callahan of Dudley, Ander- 
son & Yutzy, and Don White, of the 
Don White Organization, demonstrat- 
ed the aims and goals, and progress 
to date, of the NCA consumer and 
trade relations program. Preliminary 
remarks concerning the program were 
made by W. A. Free Sr., chairman, 
committee on consumer and _ trade 
relations, and K. F. Boucher, chair- 
man, technical subcommittee of the 
NCA consumer and trade relations 
committee. 

Major accomplishments include (1) 
establishment of an NCA _ editorial 
board of review made up of repre- 
sentatives of major media used in the 
consumer relations program; (2) de- 
velopment of an editorial handbook 
that gives a compressed _ history of 
canned foods and a brief statistical 
picture of 50 leading canned fruits, 
vegetables, meat, fish, baby foods, 
juices, and specialties; (3) tailored 


te 


NCA directors and guests 
relax, enjoy themselves 


at the Campbell house 


party in Arlington, Va. 


articles for national magazines that 
tell the virtues of canned foods; (4) 
cooperation with the National Farm 
Home Editors Conference; and (5) 
regularly prepared information on 
canned foods for Sunday newspaper 
supplement sections, weekly newspa- 
pers, syndicated columns, farm com- 
munity newspapers, weekly radio 
scripts and TV programs. 

Still another development is inau- 
guration of the Current and Contin- 
uous Trade Information Newsletter, 

(Continued on page 35) 
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M. R. Feeney (left), Lansing B. Warner, Inc.; Mr. and Mrs. Lou 
zesberger Jr., Illinois Canning Co.; and Floyd F. Hedlund (right 


Harry L. Wedertz (left), Lakeside Packing Co., 
cultural Marketing Service, USDA, enjoy the Campbell garden 


and Mrs. Marvin Verhuist, Wis 
(right), Rossville Packing Co 


Manitowoc, Wis.; Mr 
Canners Assn.; and Richard E. Schlecht 
Rossville, Illinois 


ANG 


Dan Gerber (left), Gerber Products Co., Fre Chester A. Ray (left), New Era Canning Mr 
mont, Mich.; Fred M. Moss, Idaho Canning Co New Era, Mich., and Glenn €& 


and Mrs. Harry A. Cox (left) and Mrs 
Payette, Idaho; and Robert Heiney, NCA Knaub, P. J. Ritter Co., Bridgeton, N. J 


Yesa all of National Canners Assn 


greetings on the Campbell lawn 


4 


Carlos Campbell (left), NCA; Mr. and Mrs. Watson Rogers, NFBA; 
Edwin B. Woodworth, Hawaiian 


and Albert A. Carretta (right), FTC 


H. J. Barnes (left 


Francisco Nichols, Continental 
commissioner, Washington, D. C 


Kaysville Canning Corp., Kaysville, Utah; Clay B 


Can Co., Chicago; and M. K. Tescher and W. C 
Kunzman (right), both of Kuner-Empson Co 


Pineapple Co., Ltd., San 


Br ighton, Colorado 


New State Secretaries Warren R. Spangle (left), Indiana Canners W. Ennis Parker (left 
Association; Jack R. Grey, Penn. Canners Assn.; A. Dewey 


Pomona Products Co., Griffin, Ga 
Ozark Canners Assn.; and John Rue 


Lewis dent of NCA George B. Morrill Jr 
right), Tri-State Packers Assn Mrs 


Vice Presi 
Burnham and Morrill Co., and 
Morrill; and David S. Nay (right), Wm. J. Stange Co 





Canners’ Acreage 
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E. E. Richard (left), manager of Heinz’ Bowling Green 


plant, and a 


grower, Clyde F. Keppler, look over a few of the big, husky tomato 
plants that will be transplanted on the Keppler farm by sundown 


@ During peak season, hundreds of thou 
the 


transplanting by growers 


sands of tomato plants leave Heinz 


plant daily for 


Here workers are busy filling a grower’'s 


order for the high-quality plants 


Transplanting plants on the Arthur Weihl + 


farm near Bowling Green. This single-row 


transplanter sets an acre of tomatoes 


per 
hour. Spacing here is five feet between rows, 
feet within the 
row. Most growers set 2,000-3,000 plants per 


acre, depending on the variety 


with a plant set each four 


somal: & 
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Heinz grows millions of 
high-grade tomato plants 
at Bowling Green, Ohio 


Carefully controlled production and distri- 
bution of plants by company is major step 
in assuring high quality of ketchup and 
other famous Heinz tomato products 


BILL SCHAAL, Editor 


Photographs by FOOD PACKER 


CAREFULLY CONTROLLED PRODUCTION 
and distribution of tomato plants by 
the H. J. Heinz Company at its 
Bowling Green, Ohio, plant is a major 
step in assuring the famous high qual- 
ity of the company’s ketchup and 
other tomato products packed at this 
plant. 

During the 1954 season the Com- 
pany produced and distributed mil- 
lions of high-grade plants to Ohio 
farmers who are growing tomatoes 
to be processed at the Bowling Green 
and Fremont factories. 

Facilities for producing these plants 
include substantial greenhouse space 
where the seedlings are started, and 
about 5% acres of heated flat beds 
and A-frames where the plants are 
grown to proper size for transplanting 
to fields. 
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Part of the 5'2 acres of beds and A-frames used by the Heinz company 
to grow tomato plants. All soil within the beds and frames is heated 
by hot water, and the glass coverings can be raised or lowered to ule to control various 


Plant starts in early 
spring when tomato seeds are sown 
in long beds in greenhouses. First, 
however, the soil, which had_ its 


pile that was 


pre duction 


origin in a compost 
built more than 20 months before, is 
thoroughly fumigated and finely pul 
verized by two trips through a soil 
grinder. The tomato seedlings reach 
a height of 2-2% inches in 18-21 days, 
then are taken from the greenhouse 
and set in flats, 105 plants to the 
flat. Likewise, the soil used in the 
flats is carefully fumigated and pul 
verized. In turn, these flats are set 
in the hot-water-heated beds or A 
frames. Some beds hold as many as 
560 flats. Producing the seedlings and 
setting them in the outside beds or 


A-frames about 


May l. 
After the plants are in the beds 
they are watered and aired regular 


continues up to 


ly, and are sprayed on a_ planned 
schedule to control various diseases 
and insects such as damping off, early 


blight, mites, and aphids. 


Use company hybrid 


The predominant tomato variets 
used by Heinz at Bowling Green is 
the Fz hybrid (Stokesdale x Rutgers) 
developed by Heinz plant breeders 
and increased on the nearby Com 


pany farm. Some acreage, however 
is also planted to Early Red, Rut 
gers, Garden State, and Stokesdale 

Growers start setting tomato plants 
fields about May 10 and 
continue throughout the balance of 
the month, depending on the weath 


er. The growers usually come to the 


in their 


greenhouse early in the morning and 
take home only sufficient plants for 
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om day's field setting. This very 


short time lag between pulling the 
plants from the beds and setting them 
in the field is one of the big advan 
tages of using local-grown plants, a 
cording to E. E. Richard, manager 
of the Bowling Green plant. 

E. H contract crops man 
ager, and his. staff 


use of a starter solution during trans 


Priess 


recommend the 


planting. Most of the Heinz growers 
use 150 gallons per acre of trans 
planter water containing 15 pounds 
(10-52-17). This 


highly concentrated plant food gives 


of starter fertilizer 


the plants a quick boost immediately 
after transplanting. 


Fertilize heavily 


Liberal applications of commercial 
fertilizer are used on the crop in ad 
dition to that used in the starter 


solution The ( Ompany recommends 
application of 800 pounds per acre 
of 3-12-12 or 0-20-20 when the soil 
is prepared, and another 200 pounds 
of a similar formula when the plants 
are set. Also, many growers sidedr 
their tomatoes with a complet 
5-10-10 on 3-19-12 


plants have been in th 


tilizer such as 
after the 
ground for two or three weeks. This 
heavy fertilization program is paying 
dividends too, Mé&. Priess says. The 
1952-53 vields at the Bowl 


ing Green plant were more than | 


iveTAaut 
tons of tomatoes per acre. A Hieinz 
slightly 
more than 24 tons per acre to win 
the Ohio Top-Ten Club 

The powerful 


fungicides have 


grower in 1953 averaged 
award 

recently developed 
minimized disease 
according 


Continued on page 46) 


damage to a large extent 


achieve optimum ventilation. After the plants are set in the beds they 
are watered and aired regularly and are sprayed on a planned sched 


diseases and insects that might attack them 


Mit fo 


i : : 
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@ §. H. Priess (left), Heinz contract crops 
manager at Bowling Green, visits Arthur Weihl, 


veteran tomato grower for the Heinz company 
Mr. Keppler, who has grown tomatoes for 


Heinz since 1940, loads a box containing sev 
@ eral hundred tomato plants on his truck 


, 
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§ for Apple Sauce 


Something big is happening to apple sauce 


sales ...and for a very interesting reason: 


Pictured here are six apple sauce 
brands which haven’t been bothered 
by inventory headaches, of late. 


These fortunate brands have been 
moving so fast that they just don’t 
have the usual carry-over. For each 
of them, the season’s pack has been 
selling well within the season’s limits. 


The reason for this happy situation is 
increased impulse buying. And the 
reason for the increase in impulse buy- 
ing is THE PACKAGE which all 
these brands use—namely, glass with 


Vapor-Vacuum seals. 


Here, you see, is apple sauce which 
isn’t afraid to show itself. Its bright, 
appealing color (always the same as 


on the day it was packed) is \eft free 
to catch the shopper’s eye. It looks 
good. It looks fresh, pure, tasty. 
Hence, many a shopper who hadn't 
even thought of apple sauce goes 
home with a jar or two. 


This isn’t theory; it is established 
FACT! Each of these Vapor-Vacuum 
sealed brands has enjoyed healthy 
sales increases since going into glass 
with Vapor-Vacuum seals. (Vapor- 
Vacuum Sealing is, of course, impera 
tive. It takes Vapor-Vacuum to main- 
tain the color and freshness of appie 


sauce without fail!) 

So, once again, Vapor-Vacuum Seal- 
ing has taken over —and both packer 
and public are happier. 


VAPOR-VACUUM Geel and S:al 


"VAPOR-VACU 
TO insuee 
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SIEVE SIZE SIEVE SIZE SIEVE SIZE 


CHART |. Accumulated percent of each sieve size by harvests for six varieties of snap beans ( Ist har- 
vest) ( 2nd harvest) ( 3rd harvest) 


‘ . 8. Flavor and odor typical of freshly 
Evaluation of new beans for processing cooked snap beans. 

9. Pods free of sloughing after 

processing, 
In concluding article on variety evaluation of three major = !0. Seeds small at maturity and_the 
vegetable crops for processing, Gould presents OAES data seed completely surrounded by 
on snap ean varietal teats parenchyma (fleshy) tissue aft 
. « ‘ ‘ 


er processing. 


Long, straight pods with no bulg Newer varieties tested 
NEW VARIETIES OF SNAP BEANS are es over or constrictions between 
paving the way for greatly improved seeds, During the past seven years exten- 
quality in the processed product 3. After blanching, uniform dark sive studies have been carried on at 
Plant breeders have done a tremen green color for green pods and Columbus, Ohio, with some of the 
dous job in recent years with the uniform deep yellow color for newer snap bean varieties. Some of 
newe! types ol Shap been varieties Wax pods the results have been published int 
Some of these new varieties have 1. Completely white seeds at ma Food Packer and Ohio Agricultural 
most of the desirable characteristics ture stage Kk xperiment Station Bulletin 701. How 
of a new bean for processing. Others 5. Uniform in setting of, and matu ever, since release of the latter pub 
appear to be lacking in one or more ation of pods lication, a few more new varieties 
important characteristics 6. Except for French style pack have appeared on the market. Many 

rhe following are some of the more pods truly round of these varieties have highly des‘r- 
important characteristics desired in 7. Flesh color uniform and_ bright able characteristics and if properly 
shap bean varieties tor processing in color and preferably the Sarin handled, will produce a very high 
1. Stringless and low in fiber con color as that of the pod walls quality product. 


tent. after processing (Please turn page) 
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Want to improve your 
food preservation methods? 


General Electric invites you to cooperate 
in investigating the tremendous potential 
of electron sterilization 


The ideal method of food preserva- 
tion must: 

Destroy bacteria and mold. 

Add little to cost. 

Not change food characteristics. 


At this time electron beams offer 
an ideal solution for two of the three 
requirements. Research by General 
Electric since 1926 has proved them 
lethal to microorganisms. And in 
many cases costs will be lower than 
those of present methods, such as 
freezing, salting or canning. 


It is on the third front that much 
research is necessary. Changes in 
taste and color vary tremendously 
among different products. For ex- 
ample, milk is particularly sensitive, 
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whereas the taste of bread is hardly 
affected 

The point is — each product re 
quires extensive, individual investi- 
gation. General Electric offers food 
processors the ideal plan for this 
purpose: 

(1) We conduct preliminary tests 
in the General Electri« Laboratory on 
your product, with your cooperation 


(2) Should these tests show prom- 


At the laboratories of Swift & Company, 
this 1,000,000-volt G-E electron genera 
tor is being used to study the cold steril- 
ization of meat. 


ise, we will rent you equipment for 
use in your own plant. Swift & Com- 
pany has been working for two years 
with a machine leased under General 
Electric's Maxiservice® rental plan. 


If this plan appe als to you, you are 
invited to discuss your problems. 
Technical literature is also available 
from X-Ray Department, General 
Electric Company, Milwaukee 1, 
Wisconsin, Rm. AG-74. 


Progress is our most important product 


GENERAL @@ ELECTRIC 
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TABLE 1.—Snap bean variety trials, raw products data, Ohio Agricultural Experiment these data, the variety Processor ap- 

Station, 1953. pears to set its fruits more uniformly 

No. of Calculated _ % each sieve size than the other varieties. This is most 

growing G.D.D No. pods aa true at the immature stage, or at the 

Variety days __units (1) __per lb. < 3 4 5 first picking. The varieties Hyscore 

Contender 51 1289 94 97 145 17.7 24.2 33.9 0. and Processor are a little later matur- 
“4 aa = 4.0 y a ny a ing varieties than the others. 

Table No. 2 presents some of the 

rendergreen 51 1289 169 23.0 22.0 23.0 15.0 11.0 5: data obtained on the canned prod- 

56 1424 101 0 8.0 29.0 24.2 13.0 ucts. These data have been averaged 

G71 10 ' 16 09 65 69 from several samples of each of the 

1289 121 3 A 7 189 3, different harvests. Two varieties, 

1487 92 3. 8 10.9 3S $2.7 23. Processor and Hyscore, are outstand- 

1671 62 5 5 12.5 J ing at all stages of maturity for all 

King Green ' 1289 108 20.3 203 152 203 1 factors of quality. Some of the other 

1494 85 78 y 1 297 30. varieties are of excellent quality for 

167] 77 1.6 3.2 19.7 72. the small sieve sizes or the earlier 

picking but become very fibrous or 

the seed develops quite rapidly as 

the pods mature. King Green, Ten- 

dergreen, Contender, and Wade are 

Processor 56 163 26.1 310 2446 101 7.2 in this class. Top Crop still appears 

6) 57 93 4.7 11.0 441 346 4. to be a good variety, if properly 

65 7 96 3. 94 25.0 43.8 handled. Similar data were obtained 

Top Crop 5] oR 109 85 102 203 23. on the frozen products for these 

54 95 5 60 1886. 81; varieties. 

58 74 17 35 5: This article concludes the series on 

(1) G.D.D. (Growth degree day units) c Zhiek with base temperature of 50°F. variety evaluation of three major 

vegetable crops for processing as con- 

TABLE 2.—USDA grade and score values for samples of snap beans, by variety and ducted at the Ohio Agricultural Ex- 

sieve size (canned product average values, 1953). periment Station. As previously point- 

Variety Sieve Style U.S. D. A. score points ed out in this column, the selection 

(1) (2) defects(3) (4) Score fiber grade the processor's first step in packing a 


Contender [-2 Whole 10 34 39 05 7 quality product. Yield ability, resist- 


Hyscore 56 42 107 25 188 2 . 20.3 
6) 57! 63 6 1.6 3, 21.9 
65 56 8.0 3.0 }, 7.5 


3 
25. 
3.9 


5 
}-4 Whole 8 12 34° 87 13 B ance to a particular disease, adapt- 
24’ 


5 Cut 7 11° 28° 17 D ability to mechanical harvesting, field 
holding capacity, ease of handling 
within the factory, and other raw 
product characteristics are very im- 
portant; however, the quality as it 
38 87 J B shows in the finished product is the 
6 89 Li B final evaluation of a variety for proc- 
= 83 2 D essing. Plant breeders, variety eval- 
King Green Whole 388 96 06 A uation personnel, and food processors 

Whole 91 D should strive to combine all of these 

Cut 10 22 70 f D characteristics when deciding on what 
Hyscore Whole 14 3 96 Of variety to select when packing a 

Whole 14 33 95 given quality of frozen or canned 

Cut 13 98 snap beans. 


lendergreen 1-2 Whole 10 
3-4 Whole y 
5 Cut 6 


38 92 .08 A 
6 88 ‘ B 
25° 70 26 D 


bdo to te 


Whole 9 
Whole g 


Cut i 


oo wo 


— 
o-= 


Processor 2 Whole 14 35 3f 95 
8-4 Whole 13 34 ‘ 94 
Cut 13 3¢ ‘ 92 


Top Crop -2 Whole 14 ‘ ‘ 96 
é Whole { 18 35 91 
Cut 7 13 


corr Perr PrP 


* Indicates limiting rule within classification. 

’ Maximum fiber for bottom Grade C is 0.15%. 

(1) Maximum score 10 points. A, 9-10; B, 7-8; C, 5-6; D, 0-4. 

(2) Maximum score 15 points. A, 14-15; B, 12-13; C, 10-11°; D, 0-9°. 
(3) Maximum score 35 points, A, 32-35; B, 27-31; C, 22-26°; D, 0-21°. 
(4) Maximum score 40 points. A, 35-40; B, 29-34°; C, 28- 28°, D, 0-22°. 


(Continued from page 28) These varieties have been compared 

and evaluated for quality against the 

Five of the new varieties which Tendergreen and Top Crop varieties. 
we have evaluated are: (1) Con- Chart No. 1 and Table No. 1 present 
tender, (2) Hyscore, (3) King some of the data obtained at harvest 


Green, (4) Processor, and (5) Wade. time, for the 1953 crop. In analyzing VTELL MY WIFE TO WANT. 1M QUALITY CHECKING SOME TOMATJES. 


30 FOOD PACKER 





“This is the most efficient way 


to make BRINE [ve ever seen” 


Simple Installation Cuts Handling and Labor Costs — Auto- 
matically Makes and Delivers Constant, 100% Saturated 
Brine to Any Point in Your Plant at the Twist of a Wrist. 


THE HEART of the Lixate Process— 
developed by the International Salt 
Company —is the Lixator. Basically 
speaking, you put Sterling Rock Salt 
in the top of the Lixator —and you 
pipe brine out the bottom to any 
point you want it. 

The Lixator can be located near 
the point at which salt is unloaded— 
rather than at the point of use—be- 
cause inexpensive pipe will take the 
brine to where you want it. This 
eliminates costly handling from the 
point of entry to the point of use. 

The Lixator makes the brine auto- 
matically—gravity does all the work. 
Thus no attention is necessary~you 


are assured of 100% quality control 
of your products 

Your brine is always ready. Turn 
a valve and you have brine at a vat, 
a cooling unit, a water softener — 
where you want it, when you want it. 

This is crystal-clear brine—more 
pure because it lacks the impurities 
and foreign matter so often picked 
up when manhandling salt. 

It all adds up to the Lixate Process 
being the most efficient, most eco- 
nomical way for you to make brine. 

Write today and have our repre- 
sentative call and show you how the 
Lixate Process can be applied in your 
plant. No cost, no obligation. Write: 


INTERNATIONAL SALT COMPANY, INC. 


INDUSTRIAL DIVISION, SCRANTON 2, PENNSYLVANIA 


SALES OFFICES: Atlanta,Ga. ¢ Chicago, Ill 


¢ New Orleans,La. ¢ Boston, Mass. 


St. Louis, Mo. * Newark, N. J. © Buffalo, N.Y. * New York,N.Y. © Cincinnati, O. 
Cleveland, O. ¢ Philadelphia, Pa. ¢ Pittsburgh, Pa. « Richmond, Va. 


ENGINEERING OFFICES: Atlanta, Ga. 
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Chicago, Ill. ¢ Buffalo, N. Y. 


HOW THE 
LIXATOR WORKS 


Sterling Rock Salt is stored 
right in the hopper of the Lix- 
ator. Automatically, it feeds by 
gravity to 


the Dissolution Zone where 
water dissolves the rock salt to 
100% saturated brine 


Gravity then filters the brine 
through a bed of undissolved 
rock salt and 


it flows, or is pumped, through 
the pipes directly to where you 
need it! 


LIXATE 
/tociad 


*Reg. U.S. Pat. Off. 





Soft-drink packaging 


First cans for carbonated beverages roll off production line at Canco’s 
Hudson plant. E. K. Walsh, assistant general manager of sales, and 
D. B. Craver, vice president in charge of sales, examine new cans. 


Chief inspector at Hudson plant checks can 
body interior for imperfections. Note nine 
tab side seam which allows can to withstand 
high internal pressures. 


A POTENTIAL MARKET for canned 
soft drinks possibly “double that of 
the current canned beer business,” 
was foreseen by William C. Stolk, 
president of American Can Company, 
in announcing his company now is 
commercially producing a_ specially 
designed flat-top can for carbonated 
beverages. 

“It is still too early to make any 
firm predictions,” Mr. Stolk said, “but 
if the consumer acceptance trends 
that have marked the success of the 
beer can are paralleled in the soft 
drink business then the volume of 
cans sold may eventually be twice 
that of the present beer can volume 
This would mean between 12 and 13 
billion soft drink cans a year.” 

The new container is similar in 
size and shape to the 12-ounce beer 
can which Canco first introduced just 
20 years ago. However, extensive re 
and development work has 
gone into the perfection of the soft 
drink can to maintain the flavor and 
high carbonation of these products. 


search 


Dr. Roger H. Lueck (right), general manager of Canco’s research and 
technical department, and R. R. Jule, of Maywood, Ill., staff, examine 
sections of plate from beverage cans opened after long storage period. 


Canco develops soft-drink can; 
sees big potential for acceptance 


“This is not just another tin can,” 
Mr. Stolk declared. “A number of 
technical problems, dealing with the 
chemical properties of various types 
of soft drinks and high internal pres- 
sures, had to be overcome before we 
could tailor a can that would ade- 
quately protect the same high quality 
of product the public has come to ex- 
pect. At the same time it was neces- 
sary to design a can that offered an 
attractive, convenient and durable 
package which could be mass _pro- 
duced economically.” 

To meet the technical considera- 
tions, the company’s research depart- 
ment developed specifications for the 
correct weight of tinplate, specially 
designed can ends, a new and strong- 
er side seam and special inner coat 
ings for added shelf life. 

Initial production of the new can 
now is under way at the company’s 
Hudson plant in Jersey City. Addi- 
tional manufacturing lines are planned 
for installation at other company 
locations. 

Although cans have been devel- 
oped for a number of types of soft 
drinks, initial use of the new contain- 
er was made in a marketing test in 
Rochester and Syracuse conducted 
by the Hoffman Beverage Company. 


The Pabst Brewing Company subsid- 
iary recently introduced its new 
product, Tap-a Cola, in the New 
York metropolitan market. 

American Can conducted success 
ful tests with soft drinks in 1937, but 
material restrictions during and since 
World War II delayed marketing de- 
velopments. Since then the company 
has been unwilling to enter the soft 
drink container business until tech- 
nical and manufacturing considera 
tions had been thoroughly researched 
and it had been determined that there 
would be wide consumer acceptance 
of canned carbonated beverages and 
sound economic advantages to all con 
cerned. 

The company has now studied all 
these factors and is confident, both 
on the basis of its own research as 
well as reports from other sources, 
that conditions are favorable for en- 
tering the soft drink can market. 

“We base a large part of our con- 
fidence in the future of the soft drink 
can on our highly favorable experi- 
ence with the beer can,” Mr. Stolk 
said. “The basic factors of conveni- 
ence, protection and attractiveness 
which contribute so much to its suc- 
cess are equally applicable to the 
canned soft drink business.” 


FOOD PACKER 





OELERICH & BERRY 


(Continued from page 21) 


Several of these gates installed in the 1,000 
feet of high-speed roller-wheel conveyor allow 
workers to move conveniently around and 
through flow system in Oeclerich and Berry’s 
warehouse area. 


Glass for all Oelerich and Berry prod- 
ucts is furnished by Hazel-Atlas Glass 
Co.; Owens-Illinois Glass Co.; and 
Anchor Hocking Glass Corp. All Old 
Manse labels are designed and sup- 
plied by Inland Lithograph Co. 

As sealed cases emerge from the 
sealers, they roll down an incline to 
the second floor where they enter 
the new, $18,000 “flow system.” This 
spectacular system, designed and 
built with the cooperation of the 
Rapids-Standard Co., consists primari- 
ly of 1,000 feet of high-speed roller- 
wheel conveyor, with eight powered 
conveyor boosters installed in the con- 
veyor at different points so as to give 
continuous gravity flow to all mer- 
chandise either entering the ware- 
house or leaving it in outgoing 
shipments. 

This conveyor is laid out through 
both the second-floor warehouse and 
basement storage space so that the 
worker handling either incoming or 
outgoing merchandise is never more 
than nine feet, and often much less, 
from the conveyor. Portable, right- 
angle sections can be placed on a 
straight section of conveyor at any 
point to change direction of flow. 
Merchandise stored anywhere in the 
plant can be conveyed into trucks 
or freight cars at four dock locations. 
This system is giving tremendous 
savings in time and labor. For in- 
stance, a semi-trailer is loaded in 45 
minutes. Previously, it took four hours. 

The smooth, orderly, and efficient 
movement of merchandise to and 
from Oelerich and Berry’s warehouse 
area demonstrates the successful op- 
eration of this flow system. It has 
enabled the company to eliminate 
another warehouse across the busy 
street from the main plant, and the 


(Please turn the page) 
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CLARK’s 
L.P.—-GAS CARLOADER* 


1. Greatly reduces engine maintenance: 


Eliminates unburned carbon deposits and crankcase dilution. 
Eliminates fuel pump and complicated carburetor adjustments, 


2. Eliminates obnoxious exhaust fumes: 


L.P.-Gas provides almost perfect combustion, excellent for indoor 
operations. 


3. Provides safe, efficient operation: 


Vacuum ignition switch is interlocked with fuel line and mani- 
fold, impossible to spill fuel or load-up engine. 


High compression head (8.5 to 1) gives maximum economy and 
power from high octane L.P. Gas. 


Quickly demountable tank takes 3 minutes to change. 


Stellite valves and seats prevent burning from high flame tem- 
perature of L.P. Gas. 


Now you can have the advantages of liquified petroleum 
gas-powered (butane, propane) materials handling, with 
complete safety. For details, call your local Clark dealer, 
listed under ‘“Trucks, Industrial’”’ in the Yellow Pages. Or 
send the coupon for specifications. 


*4000 Ib. capacity, available with standard shift, Hydratork or Dynatork 


Industrial Truck Division CLARK EQUIPMENT COMPANY 


Battle Creek 137, Michigan | Send details on LPG truck 
Name 
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BUSCHMAN 


CONVEYOR 
SYSTEM 


Sa aeeuaeeaeeaee eae eeu naacun a 


Now ... your crew can set up a 
conveyor system tailored to your 
specific requirements using pre-engi- 
neered Buschman standard compo- 
nents. Used singly or in combinations, 
they'll pay for themselves in weeks. 


Gravity... 


Exclusive Buschman features make 
‘original set-up and rearrangement 
fast and easy. Lightweight aluminum 
or steel sections are available in 
widths and wheel or roller spacings 


to suit your needs. 


Powered... 


Belt, live roller, slat conveyors, etc., 


level or inclined, can be made 
from a wide range of sizes, types 
and capacities. 


Overhead Cable... 


Efficient Bush-Lock and Snub-Lock de 
signs are supplied in 4" and %” 
sizes lightweight, all-bolted con 
struction .. . easily rearranged to 
meet changing needs. 


We'll be glad to assist in surveying 
your plant and develop ideas which 
you can carry through to cut costs, 
boost profits. Write today for litera- 
ture and name of your nearest Busch 
man direct factory representative. 


MORE FOr wrt 


MeseeirTe 


Aha Lae 


Cc M4SEWs 


THE E. W. BUSCHMAN COMPANY 


4493 CLIFTON AVENUE ° CINCINNATI 32, OHIO 


REPRESENTATIVES 
IN PRINCIPAL CITIES 


(Continued from page 33) 


attendant problems of moving mer- 
chandise between the two buildings. 
In fact, Don Oeclerich states flatly 
“This new system has made it pos 
sible for us to stay in business in this 
location.” 

He and his associates eloquently 
praise the many suppliers and equip- 
ment manufacturers who furnished 
packaging and engineering advice 
and consultation prior to and during 
the plant modernization. 

These in-plant improvements have 
been matched by an aggressive ad- 
vertising and merchandising program 
in the company’s 30-odd primary dis- 
tribution states—from Ohio west to the 
coast, and north and south from bor- 
der to border. After buying space 
in national consumer magazines for 
several years, and finding out that 
they were paying big money for waste 
coverage, the Oelerichs switched to 
concentrated, localized advertising in 
midwest and western areas. Media 
consist of newspaper advertising in 
several states, and combined news- 
paper, radio, and TV advertising in 
important cities within the area. “We 
like to place our products out where 
the air is clean and people are big 
eaters,” says Richard Oelerich. “We 
can do twice as much business in a 
Montana city of 50,000 than we can 
in an eastern city with a population 
of more than a million.” The company 
spends about $100,000 a year on ad- 
vertising. 

Chicago, with approximately 14,- 
000 retail food stores, is a heavy con- 
sumption point for Old Manse table 
syrup. The company retains Anderson 
and Mulder Co., merchandising spe- 
cialists, to see that Old Manse syrups 
are always prominently displayed on 
retailers’ shelves in the Chicago area. 
These specialists give the company 
a written report weekly or monthly 
that indicates whether stocks are on 
shelves, in the retailer’s back room, 
on order, or whether a new order 
should be written. Francis Oelerich 
speaks highly of this method of mer 
chandising and says that the cost of 
this service is moderate for the re 
sults obtained. 

In addition to glass-packed items, 
the company also packs most of its 
products in friction-type metal cans. 
These larger containers find ready 
acceptance in rural areas. Likewise, 
molasses, the product on which the 
company was founded, is packed and 
distributed in substantial quantities. 
The raw product arrives in tank cars 
from Louisiana, Is processed and 
blended on order, and is sold in a 


(Continued on page 43) 
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NCA BOARD 
MEETING 


(Continued from page 22) 


a publication that gives canners basic 
trade information that will help them 
do a better job of promoting canned 
foods. Mr. Anderson concluded by 
saying that “After only three months, 
we have the feeling that the program 
is on the way, and that the climate 
has improved.” 


Review “Hill” testimony 


In other board affairs, George Sey- 
bolt, chairman of the NCA legislative 
committee, presented a report of the 
Association’s recent presentation of 
industry opposition to federal market- 
ing orders controls. R. B. Heiney of 
the NCA staff summarized the cur- 
rent status of this 
Hamilton 


legislation, and 
Carothers of the NCA 
Counsel's office outlined the scope of 
the proposed controls. 

In an atmosphere of definite oppo- 
sition to enactment of marketing or- 
ders, Mr. Carothers pointed out that 
a marketing order can (1) control 
the quantity, quality, grade, size, and 


fp Removes peels 


EASIER... 
FASTER 


Eliminates floaters - - gives uniform lye penetration! 


— 


to 
@ Capacity uP 
3,000 Ibs. per hour, 
depending OF product. 


@ Occupies less floor 
space than other peelors 
of same capacity. 


@ For lye peeling 
potatoes, carrots, onions 
and other root 
vegetables. 
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representative 


amount f1 each grower of every 
ntrol; (2) limit there 
by the total production nationally, by 
region, by irea by 
canned _ item 3) 


raw material b: 


canner’s ray 


canner of any 
allocate available 
tween canning, ftreez 
d fresh market outlets; 
the foregoing on a 
to-week, 
month, or seasonal basis; (5) provide 


ing, drying, a 
(4) do each 
day-to-day, wee! month-to 
for “determination” of “surpluses,’ 
disposition of “surplus,” and estab 
lishment of reserve pools for any 
canning crop; (6) require inspection 
and install an inspection system; (7) 
regulate cannery practices in the 
procurement of raw material, includ- 
ing handling of crop receipts, waiting 
time, field boxes, operation of vining 
stations, etc.; (5 
market 
advertising for any canning crop; and 


(9) assess canners alone for the cost 


provide for market 


research, development, and 


of administration, inspection systems 
and market research and promotion. 

Three 
testified before Congressional commit- 
tees, Fred M. Moss, Edwin C. Kraus, 
and John E. 
the board the testimony of the canner 
Howard L, Stier, NCA 


statistics, 


industry spokesmen who 


Dodds, summarized for 


witnesses. D1 
director of reviewed the 
charts used in the 


Senate and House 


presentation to 
Agriculture Com 


s 


AND COMPANY, INC. 


The new hohins 
ROTO SCREW 
LYE PEELER 


Here’s good news for production 
lines! The NEW Robins Roto 
Screw Lye Peeler gives uniform lye 
treatment to entire batch thereby 
reducing peeling and 
losses. Because of even penetration 
of the lye, vegetables reach 

the final washer completely 

* treated to the right depth. Uni- 
formity of lye penetration is main- 
tained by time and temperature 
controls and by the revolving 
submerged screw conveyor, which 
eliminates floaters. Speec is adjustable. 
Gives you high food yield, lower 

cost of finished product. 


zeit: AMRobing 


ery. Special litera- 
ture available. 


trimming 


mittees. Chief Counsel H. T. Austern 
completed the legislative report by 
giving an over-all evaluation of the 
current situation 


Re-evaluate canner— 
grower relationships 


NCA 


reviewed the 


Campbell 
efforts to 
federal 
controls in the past 20 
focus the 
re-evaluation of 
canner-grower re lationships. He indi 
cated that perhaps the recurrence of 


Secretary Carlos 
repeated 
bring canning crops under 
marketing 
years, and brought into 


possible need for 


marketing  or- 
need for 
closer canner-grower relationship, and 


recommendations for 
ders legislation shows a 
members of the 

undertake to 
point out to growers the shortcomings 


recommended that 


industry specifically 


of such control programs. 

The board of directors elected two 
members to its executive committee: 
Glenn Knaub, P. J. Ritter Co., Bridge 
ton, N. J., and L. M. Jones, Washing 
ton Canners Cooperative, Vancouver, 
Wash. 


President E. E. Willkie presented 


Louis Ratzesberger Jr., Illinois Can- 


ning Co., with a scroll expressing the 


association’s appreciation of his out 


standing services as 1953 president. 


THE ROBINS LINE 
INCLUDES EQUIPMENT 
FOR PROCESSING 
Apples 
and apple products 
Asparagus « Beets 
Corn « Dried Beans 
Lima Beans 
Marmalades 
Olives * Onions 
Peaches + Peas 
Peppers « Pickles 


Potatces — 
white and sweet 


Pumpkin « Relishes 
Saverkraut « Shrimp 
Spinach « Strawberries 
String Beans « Tomatoes 


Manufacturers of Food Processing Machinery Since1855 


713-729 East Lombard $t., Baltimore 2, Md. 





Production Lines 


New methods « New research 


Crown Can Division to open new litho plant next spring 


The Crown Can Division of ‘Crown 
Cork & Seal Co., Inc., recently broke 
ground for its new $4,500,000 lithog 
raphy plant in North Philadelphia, Pa. 
The plant, containing 204,000 square 
feet, will be built of hollow tile ma- 
sonry, glass wall and brick. 
ditioned and humidity controlled, the 
building will be two stories in front 
where offices will be located, and one 


Air con 


story in the rear manufacturing area. 


Irrigation methods affect 
wrinkles in lima beans 


Green lima bean growers troubled 
with wrinkled beans can reduce the 
defect with proper irrigation, advise 
vegetable crop specialists at 
Calif. The University of California 
Department of Vegetable Crops, co 


Davis, 


operating with the Birds Eye Division 
of General Foods Corp. in tests of 
fertilizer and irrigation treatments in 
an affected field, discovered that omit 
ting two irrigations late in the season 
more than doubled the number of 
wrinkled beans. The last third of the 
growing season is evidently the criti- 
cal period. 


Fumigant catalog issued 


A new informational catalog on uses 
of methyl bromide fumigant has been 
issued by the Agricultural Chemicals 
(Eston) Division of American Pot 
ash & Chemical Corp. Copies are 
available on request. 

The company also has announced 
production of its new M-B-C fumi- 
gant for use in such places as flour 
mills and grain and rice storage. 
Further information is available from 
the company’s Eston Chemicals Divi- 
sion, 3100 E. 26th St., Los Angeles 23. 
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Equipment will include six of the lat- 
est type litho presses and ovens and 
six coaters and ovens. 

John J. Nagle, president and chair- 
man of the board of Crown Cork & 
Seal Co., said the plant will be the 
“most modern of its kind in America” 
and will be completed next spring. 

Construction of the plant will be 
by William F. Lotz, Inc., Philadel- 
phia, who designed the building. 


Emblem contest winner 

A reflective truck emblem that 
works day and night for the Southern 
Canning Co., Houston, Tex., has been 
named winner of a national Emblem 
Idea contest sponsored by the Minne- 
sota Mining and Manufacturing Co., 
St. Paul, Minn. 

It is an 11 x 19 inch replica of a 
can of “Top Kick” cat and dog food. 
Made of “Scotchlite” brand reflective 
sheeting, the six-color emblem is 
brightly visible in full color under auto 
headlights at night, giving daytime 
appearance after dark. 


Beet growth aided 
by boron application 


Black spot or dry rot of beets is 
due to a lack of boron in the soil 
and can be held in check by small 
applications of borax, according to the 
New York State Agricultural Experi- 
ment Station, Geneva. 

“The amount of borax to be ap- 
plied per acre depends on the alka- 
linity of the soil,” says Station 
Scientist Charles B. Sayre. “On soils 
with a pH above 7, the equivalent of 
50 pounds to the acre is recom- 
mended. On slightly acid soils, pH to 
6.5, an equivalent of 20 to 30 pounds 


should be used. Not over 10 pounds 
of fertilizer borate should be used on 
strongly acid soils unless lime is first 
applied.” 


Bocklet available on 
cucumber variety 


“Ohio MR25 a pickling cu- 
cumber highly tolerant to mosaic,” Re- 
search Circular 25, is available from 
the Ohio Agricultural Experiment Sta- 
tion at Wooster. Co-authors of the 
publication are J. D. Wilson and Fer- 
ris Myrice, both of the Ohio station; 
and C. A. John of the crop research 
department, H. J. Heinz Co., Bowling 
Green, O. 


New insecticide 
for canneries 


A new cannery insect control prod- 
uct has been developed by West Dis- 
infecting Co., 42 West St., Long 
Island City 1, N. Y. Called West Spe- 
cial Cannery Insecticide, the product 
is a highly concentrated, emulsifiable 
insecticide formulated to control the 
common fruit fly, pomace fly and vin- 
egar fly. 


Industry reports gain 
in macaroni industry 


The macaroni industry reported 
the best first quarter business in the 
past several years with the year to 
date index for production 11.6 per- 
cent ahead of the same period last 
year. Macaroni products production 
was 299,672,339 pounds this year as 
compared with 282,565,083 pounds 
in 1953, or a gain of 6 percent for 
the industry as a whole. 


Pamphlet available on 
moisture determination 

Copies of Pamphlet FM-2, contain- 
ing a summary of methods and a 
suggested list of equipment for the 
determination of moisture in food, 
food products, insecticides and fungi- 
cides, are available on request from 
Central Scientific Co., 1700 Irving 
Park Rd., Chicago 13. 


Can, glass and closure 
statistics given 


Shipments of metal cans in March 
totaled 291,000 tons, 12 percent above 
February, according to the Bureau of 
the Census, Department of Commerce. 
Shipments of metal and plastic caps 
in the same month amounted to 
1,220,000,000 units, 5 percent above 
March 1953. 

Glass container shipments during 
April totaled 9,275,000 gross, a de- 
crease of 24 percent from March and 
4 percent from shipments in April 
1953. 
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LOOK AHEAD 


Burt can help you take “time off’ too! 


You can maintain 
higher production 
levels in less 

time with Burt 
labelers and packers 

; . Burt, indeed, 
helps “beat fleeting time’ 


MODEL AUS 
NON-STOP 
LABELERS 

offer uninter- 
rupted service and 
no disarrangement of Gem BURT MODEL PCD HIGH SPEED CASE PACKERS 
the label pack. You're . 
ahead when you in- 
stall Burt labelers. 


Automatic case dumping and 
balanced beam controls. Look 
‘ for this simplest can handling 
Ad e method available 


BURT MACHINE COMPANY 
401 E. Oliver St., Baltimore 2, Md. 


pack 2 layers with each stroke. 


HIGH- SPEED- 277 


LE 
CELERY 
URSCHEL MODEL “0” 
TRANSVERSE SLICER: 


@ results in greater 
cutting yields. 


Mrgevteyeee ff | | Mmm Produces CLEAN, 
stoner eae UNIFORM 

from 1/32" 0 i CROSSCUTS 
rita _— With No Product 
Consult Urschel now for the experienced answers | Cr ushing! 


fo your every cutting problem. Write: 
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The Market Place 


News of Promotion & Selling 


LMI, 


Van Camp presents animated exhibit for first time 


Van Camp Sea Food Co.'s new ani 


mated display for “Chicken of the 
Sea” tuna and frozen tuna pie made 


its debut recently 
ket Convention 


at the Super Mar 


A life-size manikin of the trade 
mark, the blonde mermaid, waves her 
wand as tuna swim past the porthole, 


Tangy new dressings 
use roquefort base 


Two new salad dressings—Roque 
fort, a blend of roquefort and gorgon 
zola cheeses, and a homogenized 
Roquefort Cheese Cocktail Spread 
are being marketed by P. L. Foods 
Inc., 305 11th Ave., Nashville. Label 
bears rose decoration signifying Mike 
Rose, owner of the company 

Jars for the tangy dressings are sup 
plied by Owens-Illinois Glass Co 
closures by Crown Cork & Seal Co 


Duffy-Mott arranges 
$2 million financing 


The Duffy-Mott Co., Inc., 
of Clapp’s Baby Foods, has issued a 
$2,100,000 4-3/8 percent 
note, due Sept. 1, 1969, to the Mu 
tual Life Insurance Co. of New York 
Proceeds of the financing will be used 
to retire notes now held by Mutual 
of New York and short term bank 
notes. 

H. E. Meinhold, president of Du- 
fy-Mott, stated that “The initial suc 
cess of the company with Clapp’s 
Baby Food line (added to the com- 
pany’s products in December 1953) 
will be the nucleus for a further sub- 
stantial growth in the 
business.” 


packer 


15-veai 


company’s 


center cuts 
used. Wings of the display feature 
sample packages of “Chicken of the 
Sea” products and examples of typical 


demonstrating choice 


ads. 

The display is available for other 
food product conventions and will 
make further tours for Van Camp. 


Sunkist kicks off 
summer promotion 


Sunkist Growers Products Depart- 
ment recently unlimbered its gigantic 
promotion of orangeade and lemon- 
ade, both frozen and shelf-pack. For 
the first time in the frozen food field 
Sunkist is offering 
pack coupon deal—the consumer pays 


a special three- 


the full retail price for three six- 
ounce cans in a sleeve wrapper, then 
redeems the coupon for 20 cents. 
Outdoor posters have been going 
up in connection with the coupon 
promotions and will be repeated as 
heat wave weather strikes. These ads 
will be supplemented with newspaper 
advertising and display material. 


“Cake ‘n Lemonade Month” 
theme of tie-in campaign 


A powerful promotion tie-up for 
July has been set up between General 
Mills and the California Lemon Prod 
Board around the 
theme, “July is Cake ’n Lemonade 
Month.” 

General Mills will push its new 
Betty Crocker angel food cake mix; 
Lemon Products Advisory Board its 
frozen lemonade from California. The 
major national advertising campaign 
behind this promotion runs the gamut 


ucts Advisory 


from television to newspaper supple- 
ments. On top of this is a mailing to 
all major grocers of four-color display 
material and a broadside detailing the 
campaign to the trade. 


Pry-off closures top 
aluminum containers 


The Borden Co. has introduced a 
rolled aluminum container for its five 
varieties of 6-ounce process cheese 
spreads using a Vapor-Vacuum pry 
off closure designed by the White Cap 
Co., Chicago. The new 
which comes in 12 glossy colors, is 


container, 


currently on a trial basis on the west 


coast. 


Jams & jellies 
take new package 


Blumas Choc-O-Lac, Inc., Brooklyn 
has put a new tumbler with a screw 
cap on its full line of jams and jellies. 
Natural color sketch of fruit on the 
label is complemented by blue litho- 
graphed cap. 

Glass tumblers are supplied by 
Owens-Illinois Glass Co.; labels by 
Empire Litho Co., and caps by Crown 
Cork & Seal Co., Inc. 
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Whuy You Need ThisHAMACHEK 


ROTARY DIRT REMOVER 
For Harwetting Your Lima Beans 





te Damage to shelled beans is reduced to a mini- 
mum by removal of sand, ground, and other 
dirt. 
The Rotary HAMACHEK Dirt Remover 
separates vines, assuring more uniform 
WW) Z Te feeding and efficient hulling. 
NET PROFITS are increased and mainte- 
: nance costs reduced as a result of cleaner 
for Illustrated Literature viner and plant operation. 
and Latest Prices. 
Lima Bean Packers regard their HAMACHEK 
Rotary Dirt Removers as a positive necessity. 
More than 800 machines were in operation in 
1953. 


PEA AND BEAN HULLING SPECIALISTS 


Kewaunee, Wisconsin 


| A 
on ee! A F 
from a oy ei Investigate 


the advantages of 
low cost production, 


low cost investment, 
and low cost 
maintenance 
with Angelus 
Automatic Seamers. 


For any product that is packed 
in a round can, an Angelus . 
Automatic Seamer will do your 7 oltre? Write today 
job with less investment, : el for complete details on 
maximum efficiency and at a : | models and an Angelus 
lower maintenance cost. es oe HE! AR Engineered Application 
“ee ; Recommendation. 


Model 60-L 
High-speed, straight 
line 1eed seamer for 

spill-free closing of 
round cans 2” to 414” 
in diameter —up to 
400 cans per minute 
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What's uew/ 


Supplies ° 
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Roller lubricator operates 
only when conveyor moves 


Shown above is a new lubricant 
dispenser for use on chain type bottle 
conveyors. It operates only when con 
veyor is in motion, being mounted 
under the return conveyor chain. Lu 
bricant can be added while conveyor 
is operating. For further information 
about this machine, write to Cherry 
Burrell Corp., Dept. AS-20, 427 W. 
Randolph St., Chicago 6. 


Vacuum-seal aluminum 
tumblers pioneered by 
Reynolds Metals 


Reynolds Metals Co., 2500 S. Third 
St., Louisville, Ky., announces produc 
tion of the first anodized aluminum 
tumblers designed for use with vac 
uum-seal caps. They are available in 
5- and 10-ounce sizes in ten perma 
nent colors. The companys said that 
extensive tests have shown the new 
compatible with all 
foods, and they may either be labeled 
or capped with printed lids. They can 


tumblers to be 


be handled by machinery used to vac 
uum-seal glass containers. 


Ultrafast dissolver 
combined with slow speed 


Manufacturers with difficult solu- 
tion, dispersion or suspension prob- 
operating 
simplicity and speed of the Cowles 
Ultrafast Dissolver with slow-speed, 
paddle-type agitation. The Cowles 
Co., Inc., Cayuga, N. Y., has devel- 
oped a “Duplex Drive Dissolver” in 
sizes from 100 to 1000 gallons. The 
combination unit can be used for 
three primary purposes: (1) for in- 
tense mixing, (2) for handling excep- 
tionally viscous materials, and (3) for 


lems can now combine 


holding materials under gentle agita- 
tion while waiting for future use. 
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Equipment 


* Trade Literature 


General cleaner designed for 
food processing plants 


Oakite Products, Inc., 144 Rector 
St., New York 6, has announced the 
development of Oakite general clean- 
er, designed for hand cleaning opera- 
tions in bottling, canning and other 
food processing plants. The cleaner is 
a free-Howing powdered detergent that 
dissolves quickly and completely in 
water and rinses freely. It is safe on 
stainless steel, copper, tin, aluminum 
and glass-lined surfaces. A_ special 
service report on the product is avail- 
able from the company. 


Can opener, crusher 
designed by Langsenkamp 


The Burgee automatic can opener, 
which empties and rinses up to 20 
No. 10 cans per minute, has been in- 
troduced by the F. H. Langsenkamp 
Co., 237 E. South St., Indianapolis. 
\ 4-inch bit pierces both top and 
bottom of the can and dishes the bot- 
tom for complete drainage. Product 
drains into stainless steel underpan. 

To solve can disposal problems, the 
Langsenkamp company has designed 
the Burgee can crusher, which auto- 
matically flattens cans to %-inch and 
discharges them into crates or carts. 
This unit can be used with the auto- 
matic can opener to form a continuous 
production line. 


Liquid filler redesigned 


Packer Machinery Corp., 30 Irving 
Pl., New York 3, has redesigned its 
Model A liquid filling machine so that 
it is more compact and efficient. The 
press type handle has been changed 
to lock into position during the filling 
cycle. The Model A comes in a vac- 
uum model, with three to six spouts, 
and a gravity type model, with three 
spouts. 


Literature 


Bulletin describing Palletite adhe- 
sives. Swift & Co., Adhesive Products 
Dept., 4115 Packers Ave., Chicago 9. 

Booklet, “Wallingford Quality Tub- 
ing and Pipe,” from Wallingford Steel 
Co., Wallingford, Conn. 

Full color literature on products of 
Olive Can Co., 450 N. Leavitt St., Chi- 
cago 12. 

... Bulletin SP on safety-pull ratchet- 
lever hoists. Coffing Hoist Co., Danville, 
Il. 

Brochure describing aluminum chem- 
icals now available from Reynolds Chem- 
icals, 2500 S. Third St. Louisville, Ky. 

Illustrated Folder $-5184 on im- 
proved canners conveyor belt manufac- 
tured by Goodyear Tire & Rubber Co., 
Industrial Products Div., Akron, O. 

Catalog 2320 describing all types of 
flow meters made by Minneapolis-Honey- 
well Regulator Co., Industrial Div., 
Philadelphia 44. 

Bulletin 414-1 describing new line 
of Air-O-Motor operators, spring and 
springless types. Minneapolis-Honeywell 
Regulator Co., Industrial Div. 

Catalog No. 5001 giving comprehen- 
sive coverage of products of Industrial 
Div., Minneapolis-Honeywell Regulator 
Co, 

Illustrated brochure in color showing 
FMC record counter. Food Machinery & 
Chemical Corp., Packing Equipment 
Div., Riverside, Calif. 


t 


Viscometer designed 
for exacting research 


A small, multi-speed, inexpensive 
laboratory viscometer has been devel- 
oped by Geophysical Machine Works, 
3202 Argonne, Houston, Tex. Called 
the Fann Model 35 V-G meter, the in- 
strument features an engraved dial 
from which readings are taken in ab- 
solute units. Spindle speeds of 3, 6, 
100, 200, 300 and 600 RPM are ob- 
tained through a precision gear train 
driven by a 115-volt 60-cycle syn- 
chronous motor, and speeds are se- 
lected and changed without stopping 
rotation. 

(Please turn page) 
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CAN MAKING 
and CLOSING 
MACHINES 


We manufacture a complete high speed, fully auto- 
line of all type machines for matic round or square can 
can making and can closing. making machines, semi- 
Included in our models are automatic square and ir- 
No. 321-DB regular can making and 
sealing machines as well 
as scroll shears, blanking 
presses and cap making 

equipment. 


(Replacement parts always carried 
in stock for prompt servicing.) 


Duplex slitter for body blanks and can ends 


CZ AO, oe YM. - High speed, full automatic strip 
°° Pe feed press for blanking can ends. 


80 Richards Street Teele) aba com Also supplied with curler and 


stacker. 


Vd 20g ee BS 
| the Standard of Quality 
for sixty years 


cera Powdered Apple Pectin 
for PRESERVERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 





Diamond Crystal Whats uew? 
Alberger Salt iS (Continued) 


Vertical tomato grader saves floor space 
A new tomato grading line for canning and packing 
. 9 plants that boosts production by means of a “vertical type” 
three-tiered belt sorting system has been introduced by 
the R. G. White Engineering Co., 1338 Atlantic Ave., 
Brooklyn 16, N. Y. The unit, 18 feet long and 4 feet 
wide, fits snugly against one wall. It features aluminum 


rollers and shaker bars, portable Spray -dampening mech- 
anism and all steel welded frame. 


ee | 


A compact air filter, designed to prevent dirt, oil, 
water and other foreign matter from entering pneumatic 
instruments, has been announced by the Foxboro Co., Fox- 


» 
boro, Mass. The unit measures approximately 8% by 4% 
inches and can be mounted in a supported line or bolted 


to a wall or panel. 


) * Automatic control aids refrigeration operations 
The Stanley Works, New Britain, Conn., has developed 
-= a control for refrigeration doors that cuts down on the 


loss of expensive conditioned air and speeds up the flow 
of men and materials. The company states that doors 
equipped with the control open automatically, stay open 
as men and materials pass through, and close when the 


passageway is clear. Further information is available from 
the company. 


Vegetable cleaner scrapes, peels, eyes 


A new type of vegetable cleaner and eyer has been 
developed by Service Appliance Co., Inc., Norwalk, Conn. 
It consists of a geared-down motor with flexible shaft and 
burr, which scrapes off and removes blemishes of any 
hard shell vegetable. The burr is self-cleaning and the 
special motor is spray-proof. The unit is portable and 

- weighs about 20 pounds. 


because... 


the exclusive Diamond Crystal Alberger 
System produces: The Packard Manufacturing Co., 2220 W. Beaver St., 
Jacksonville 9, Fla., has announced a new water condi- 
tioner that eliminates and prevents corrosion and scale 
Uniformity—maximum purity variation formation in boilers and water systems. The unit has no 
£0.01% ... screened to a standard for moving parts and requires little maintenance. It operates 
each food product. . by imparting added energy to the atoms of the water 


Water conditioner operates without chemicals 


Purity—99.95% Sodium Chloride. 


Cleanliness—lowest insolubles of any solution. 


commercial grade of salt. 
Low heavy metals averages less than Blasting machine cleans steel drums 


1.5 part per million of pro-oxidants cop- A new airless abrasive blasting machine for the recon- 
per or iron. ditioning cleaning of 30- and 55-gallon steel drums is 
announced by American Wheelabrator & Equipment Corp., 
Mishawaka, Ind. The machine cleans the exterior surfaces 
of closed-end drums and both exterior and interior surfaces 
of open-end drums, as well as the lids. Starting and stop- 
ping controls are operated by push-button. 


*The premium grade salt used by food processors 


and application of the right salt 
Low-cost speed reducing units announced 


TECHNOLOGIST for your food products call, 


wire or write: 


AT YOUR Technical Service Department 
Diamond Crystal Salt Co. 
SERVICE St. Clair, Michigan 
Phone—296 


A new line of variable speed reducers, claimed to be 
the lowest cost units on the market, has been announced 
by the New Standard Division, U. S. Expansion Bolt Co., 
York, Pa. Available in two sizes, the new units meet 
power drive requirements of all % to 2 h.p. motors. 


For free consultation on choice | 
| 
| 
| 
| 
| 
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(Continued from page 34) 


variety of packages, including 12- for 

ounce bottles, 2%, 5%, and 10-pound ‘a 

and five-gallon cans, and 30- and 55- ' A processing 

gallon steel drums. Bulk of the busi- foods in 

ness is with bakers and candy makers, : 

although a substantial amount of mo- revolving 

lasses is sold on the retail market. agitating 
Frank J. O6elerich and his three cage... 

sons are the second and third genera- 

tions, respectively, of the family to 

operate the business. Seventy-five 

years ago, F. A. Oelerich, Frank J.’s | 

father, started out by peddling Loui- | 

siana “sugar syrup,” ladle by ladle, 

to southern housewives. Early in his | 

business life he selected the Old 

Manse label, which has been a signi- 

ficant factor in the growth of the | BERLIN 

business during the past three-quar- CHAPMAN 

ters of a century. The original Old 

Manse (meaning literally “Country HORIZONTAL RETORTS 

Parsonage”) still stands on Monument 

Street in Concord, Mass. It was built 

in 1765 by Rev. Wm. Emerson, grand- | Wisrateg ar, th erin, Chapman Marizeatal,Ratrts installed nthe Streter Contig Co. Strate. Mate 

father of Ralph Waldo Emerson. It to atmospheric pressure, all in the retort. The crate revolves slowly at a speed of 16 rpm. in this installation 


the agitating-vacuum process is being used to pack white W-K-corn to obtain better retention of flavor, color, 
was from this historic American home and vitamins when compared with conventional methods of processing.“ 


: , “< In addition to processing foods Berlin Chapman Horizontal Retorts are used for processing milk made in 
that Oelerich and Berry Ss Old 3 sizes to hold 30, 20 or 15 cases of tall cans. In operation, the cans are placed in a revolving reel so that they 
Manse” label was derived more than will agitate end-over-end continuously during the cooking period 
NMians é as T é 


poe : . Write for full information 5 and if you do not have the complete Berlin Chapman catalog of food processing 
70 years ago by F. A. Oelerich. The | machinery, ask for a copy 


etching which is part of the label 


is a facsimile of the original Old BERLIN eo Nd. Fi ee 
Manse in Concord. co. 


F. A. Oelerich prospered mightily 1h iahetteiladlecbeaierhe ahaoheladel 
in the South and after a few years 
moved to Cincinnati. Later he mi- 
grated still further north to Chicago | |g 4 link missing 
exe a . ow the . Be wy in your 
May Jompany. Thus the name , : 
became the Oelerich and Berry Com- Quality Control Chain? 
pany. In 1918, Mr. Oelerich bought 
out the Berry interests but kept the 
same company name. He passed away 
in 1939 at the age of 73, and Frank J. 
Oelerich assumed management. 

Frank Oelerich prospered likewise 
and was glad for the day when his 
own three sons could join him in 
operating the company. Today, this No Food 
quartet of hard-hitting, popular busi- Technologist 
nessmen has a comfortable share in can tell in 
a highly competitive phase of the advance when 
industry. Modestly, they attribute a batch is going 
their success to (1) rigid adherence to “go bad. 


to quality standards of their products; cook 6 chex 
(2) demonstrating integrity and loy- 
alty to customers and suppliers; (3) 


foresight end ability to sccest. nec- SEND TIME-TEMPERATURE SPECIFICATIONS FOR FREE COOK- 
ee erat ae eee CHEX INDICATORS CUSTOM-MADE TO FIT YOUR REQUIREMENTS 
essary changes in methods and pro- 


cedures due to technology and Fp.29 | 
merchandising advances; and (4) the | COOK-CHEX 


11471 Vanowen St. North Hollywood, Calif. | 


But he can 
be prepared in 
advance to spot the 
trouble the 
moment it 
occurs by 
using 


hard-and-fast principle of giving 
prompt and efficient service. 
“Others may look upon these fac- 


| Without obligation, please send me a supply of COOK-CHEX indicator tags | 
tors with varying degrees of impor- | 


designed for use at — degrees F., for minutes. | 


Name ib 
tance,” explains Francis Oelerich. “But 


that’s not the case with us. Falling 
down on any one of them would 
put us out of business.” 


Position — Company 
Address__ 
Oe State 


| ey te 
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Freezing News 


Promotion « Selling * Research 


PictSweet opens summer promotion on lemonade 
with appealing ‘Refreshing Idea” theme 


“Fresh lemonade—made in the 
shade” is the key to PictSweet Foods. 
Inc.'s big summer promotion on 
fresh frozen concentrated lemonade. 
PictSweet’s theme, “A Refreshing 
{dea,” will be carried throughout the 
country on 24-sheet outdoor posters 


and into the store in full-color dis 


Frozen apple slices 

packed in plastic 

provide year-‘round supply 
Peeled and 


ounce plastic bags are now available 


sliced apples in 20 


for home baking and cooking from 
Goldman Foods, Inc., Sturgeon Bay 
Wis. The frozen apples can be stored 
indefinitely to facilitate year-round 
use in all parts of the country. 

The apple slices are packaged in 
polyethylene “Showbags,” developed 
by Central States Paper and Bag Co 
St. Louis, and printed in red, black 
and white 


Frozen juice supplies 
following upward trend 


A new record number of U. S. re 
tail food stores was carrying frozen 
concentrated orange, grape and pine 
apple stock in February 
1954, according to a survey conduct 
ed by the U. S. Department of Agri 
culture in cooperation with fruit 
industry groups. 

About 58 percent of all food stores 
stocked frozen orange juice, up 5 per 
cent from 1953; 43 percent stocked 
grape juice, up 4 percent; 22 percent 
stocked pineapple juice, up 8 percent; 
16 percent stocked lemonade, up 6 


juices in 


aa 


plays. 

Now available in 6- and 12-ounce 
sizes, PictSweet’s lemonade concen- 
trate enjoys fast turnover and high 
profit margin, according to the com- 
pany. In-store material, which stimu- 
lates impulse purchases, is available 
from PictSweet representatives. 


percent; 16 percent stocked single- 
strength lemon juice, up 3 percent; 
and limeade 15 percent, up 6 per- 
cent. 

The report, which also covers avail- 
ability of canned fruit juices and 
fresh citrus fruits, is available from 
the Information Div., Agr. Marketing 
Svee., USDA, Washington 25, D. C., 
under the title “Fruits and Juices 
Availability in Retail Food Stores.” 


Armour develops line of 
frozen meat products 


Armour and Co., Chicago, is now 
marketing a line of ready-breaded 
steaks, cutlets and chops for restau- 
Packed in 10- 
pound cartons, the products consist of 
individual 4-ounce portions wrapped 
in foil or waxed paper separators. 
Each portion is easily removed and 
ready for immediate grilling or deep 
fat frying from the frozen state. 

The new line currently includes 
veal grill steaks, veal cutlets, pork 
cutlets and boneless pork chops—all 
fresh uniformly — portioned 
and pre-breaded. Armour also plans 
to produce a breaded pork steak 
shortly. 


rant consumption. 


frosted, 


Folder describes extra values 
in well-planned wrappers 

“Extra Value Wrappers for Frozen 
Foods” is the subject of a new four- 
color folder produced for frozen food 
packers and distributors by Western 
Waxed Paper Div., Crown Zellerbach 
Corp., 2101 Williams St., San Lean- 
dro, Calif. Samples of custom designs 
and stock designs are included in the 
folder. 


Revised standards for 
frozen green and wax beans 


The U. S. Department of Agricul- 
ture has revised standards for frozen 
green and wax beans to provide for 
short cut and mixed styles, in addi- 
tion to whole cut and French styles. 
The factors of color, defects and 
character have been redefined to re- 
flect more adequately commercial 
practices. 

A partial limiting rule under “de- 
fects” provides that beans falling into 
the “B” classification due to the pres- 
ence of blemished or seriously blem- 
ished beans may not be graded above 
Grade B. Small pieces apply to pieces 
of pod measuring less than % inch in 
length in cut and mixed styles and less 
than 1% inches in length in French 
style. All styles except French are 
subject to a partial limiting rule which 
is provided in the Grade B classifica- 
tion under the “tenderness” factor. 

Grades are-designated “U. S, Grade 
A” or “U. S. Fancy”; “U. S. Grade 
B” or “U. S. Extra Standard”; “U. S. 
Grade C” or “U. S. Standard”; and 
“Sub-standard.” The revised standards 
are effective July 5, 1954. 


Van Camp’s tuna pie carton 
permits high-speed packing 


High-speed packing of individual 
frozen tuna pies was accomplished 
with this carton by Fibreboard Prod- 
ucts, Inc. for Van Camp Sea Food 
Co., Terminal Island, Calif. Shipped 
flat, the cartons are set up, filled and 
closed at the rate of 140-160 per min- 
ute, then over-wrapped with full-color 
“Chicken of the Sea” foil label. 
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INSECT 


SK 


Outside WITH DIVERSEY 
Divo-kill 


Wipe out Drosophila 
and Flies in fields, 
on trucks, at docks. 


200 to 400 times more kill power 
than diluted water type insec- 
ticides. Completely safe to use. 
No odor. Spray directly on 

4 fruits or vegetables in the field, 
on trucks, or at docks. 


ee 
Quel wen ovenser 


Diverside 


Fast Knockdown, 
Greater Kill Power, 
Perfect Safety 


Pyrethrum plus newly devel- 
oped insecticidal chemicals give 
Diverside greater kill power per 
dollar. Absolutely safe to use. 
Non-toxic. Contains no DDT. 
And, what’s more, DIVERSEY 
provides you with a complete 
system tailored to your needs. 
Call your DIVERSEY “D- 
MAN” for a free demonstra- 


ee today! 
x) \ 


% 


2h oa) 
SS) Bor On 


Ma Sameer ie 


In Canada: The Diversey Corp D 


Canada) Ltd., Port Credit, Ont. 


JULY, 1954 


Recover profits from waste water with 


LINK-BELT liquid vibrating screens 


ON’T let profits go down the drain! With Link-Bele 

liquid vibrating screens, you can efficiently separate 
relatively fine solids from large volumes of liquid. Many 
leading canners and packers realize this extra revenue— 
and reduce stream pollution at the same time. For com- 
plete information, write today for Book 2377. 


LIQUID VIBRATING SCREENS 


LINK-BELT COMPANY 


2045 W. Hunting Park Ave., Philadelphia 40, Pa 
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Lower Labor, Lye 


and Steam Costs! 


DIAMOND 


STEAMERS 
AND LYE PEELERS 


For Beets, Carrots, 
White Potatoes 
and Other Root 


Vegetables 


Diamond Steamers and Lye 
Peelers are built in’ various 
models to handle capacities up 
to 9 tons of beets per hour, us- 
ing steam and lye bath, Also op- 
erate satisfactorily on carrots, 
white potatoes and some other 
root vegetables with steam and 
lye, or can be used with steam 
only in peeling white potatoes 
for deep frying. 


Distributed exclusively by 


Chshol 


Company, Incorporated 
NIAGARA FRILLS, WY. 
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HEINZ 
(Continued from page 25) 


to Mr. Priess. Practically all Heinz 
growers effectively control anthrac- 
nose and early and late blight by 
applying five to seven applications of 
spray, starting about July 20 when 
the first fruit clusters form. Insects 
are a minor problem, but if they do 
appear, Malathion or calcium arsen- 
ate control them effectively. Grow- 
ers own their spray rigs or hire the 
work done by custom operators. 

Why does the Heinz company car- 
ry on this nearly year-around, costly 
operation when its growers could buy 
out-of-state plants appreciably cheap- 
er? Superior tomatoes is the answer. 
“It's our conviction,” asserts E. E. 
Richard, “that we grow better plants, 
get better stands, and consequently 
get better tomatoes here at the fac- 
tory by producing our own plants 
instead of buying them elsewhere. 
Moreover, our growers have told us 
they prefer locally grown plants.” 

Mr. Priess names other advantages. 
“Pulling the plants in the morning 
and transplanting them the same day 
reduces the risk of having plants 
pulled, then not being able to set 
them in the field when rains inter- 
rupt. Also, because of our northern 
location in the tomato belt, we can’t 
plant tomatoes early enough to take 
advantage of the best southern-grown 
plants. We are of the opinion that 
our own F2 hybrid is the best vari- 
ety for our use that has been de- 
veloped to date.” 


New botulism strain 
discovered at U.C. 


A new strain of the organism that 
causes deadly botulinus poisoning 
has been discovered. 

The discovery was made by the 
University of California’s Hooper 
Foundation for Medical Research, San 
Francisco, and the National Canners 
Association 
Berkeley. 

Dr. K. F. Meyer, Hooper director 
and leader of the research team, said 
the new strain came from the fluid 
stomach content of a woman who had 
died of botulism. She was one of four 
persons who had partaken of the same 
meal, Identification of the food re- 
sponsible could not be made. 

In laboratory tests, it was found 
that the toxin produced by the botuli- 
num spore taken from the woman's 
stomach could not be counteracted in 
animals by available antitoxins. An- 


Research Laboratories 


(See following page) 





iF YOU WORK WITH 
FREE-FLOWING 
SOLIDS AND POWDERS 


You'll Want to 


“/ROBO-LIFT 


| BUSMANIIIS 
CONVEYORS 


Standard Model 
A-670 


With a Robo-Lift, it’s) 

easier to keep pace with 
high production schedules. 
Handling time and damage 
are cut to the bone, and costs, 
too! That’s because Robo-Lift 
assures the gentle, sanitary 
movement of material and 
finished products vertically and 
or horizontally—with a mini- 

mum of time and attention. 


Write today for complete in- 
formation. A Counsel represen- 
tative will give your inquiry 
his personal attention. 


WALLA ZA 


MACHINE COMPANY. Ine 
8 Hathaway Street, Wallington, N. J 
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imals injected with the strain died de- 
spite antitoxin administration. 

The scientists therefore concluded 
that they had found a new strain of 
the poison. 


Dr. Meyer said the new strain pre- 
sents no problem in commercial can- headguanrtenrs for the 
ing, since the spore is easily killed at 
temperatures much lower than those i. ‘ 
used in the canneries. Staudard and Special Desigue 


Collaborating on the research with 
Dr. Meyer were Bernice Eddie, as- 
sistant enti a Babee, sa K. CORROSION = RESISTANT 


York, C. P. Collier, and Charles T. 
Townsend, of the Canners Labora- 
tories. 


Available in sizes up to 500 gallon capacity 
to meet every processing need. Easy to clean 
New Books and keep clean, they are practical and meet 
a cena all sanitary regulations. All Lee kettles are avail- 
able with hydraulic cylinders where your own 
=e water line provides the necessary operatin 
Pesticide handbook / power to safely control tilting sits ad ten 
PesticineE HANpBooK. By Donald E. H 3 agitators in agitator kettles 
Frear, Ph. D., Published by College Sci- 
ence Publishers, P. O. Box 798, State , Car sow ceuyive belie ont en sage 
College, Pa. 1954. 196 pages. Paper 


bound, $1.25; cloth bound, $3.00. — i 

This edition contains the names of , METAL PRODUCTS 
nearly 6,000 commercial pesticides, with 
information on their active ingredients, CO., INC. 


manufacturers and uses. This informa- 
tion has been furnished and checked by . 408 PINE STREET, PHILIPSBURG, PA, 
the manufacturers of the listed products. 
In Section I all trade names are ar- 
ranged alphabetically; Section II lists all ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 
products according to use, with further 
breakdown according to active ingredi- 
ents; Section III contains a list of com- 
mercial pest control operators, given ac- 
cording to geographical location; and 
Section IV lists manufacturers and their 
products. Incidental information, such as 


weet, one she Seclvdel | TH BONELESS BEEF.«* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
Fermentation symposium HOTEL SUPPLIERS, CHAIN STORES, 


INDUSTRIAL FERMENTATION—Volume I. | AND FROZEN MEAT PROCESSORS 
Edited by Leland A. Underkofler, Pro- 


fessor of Chemistry, Iowa State College, 

and Richard J. Hickey, Microbiological : 

Chemist, Commercial Solvents Corp., : : bone- C) Bull Meat 
Terre Haute, Ind. Published by Chemical Are you fully satisfied with your = (> Beef Clods 
Publishing Co., Inc., 212 Fifth Ave., less beef situation? Are you getting [") Beef Trimmings 
New York 10, N. Y. 1954. 565 pages continuous supply and uniform quality [") Boneless Butts 


$12.00. at the right price? Why not discuss your Shank Meat 


[ 
Both Volumes I and II are presented : 
in the form of a symposium on many of problem fully with people who have 


the phases of industrial fermentations. made a close study of this phase of the 
Volume I is divided into four parts: Alco- 
holic Fermentation and Its Modifications, 


j Beef Tenderloins 
7) K Butts 


. : [-] Boneless Chucks 
meat packing industry? Write us today 7) Boneless Beef Rounds 


Production of Yeast, Butanol-Acetone about our cost-control system for sup- () Insides and Outsides 
Fermentations, and Fermentative Produc- plying your boneless beef needs and Knuckles 


tion of Organic Acids. In connection with ~, in the most economical manner. CO — — 
each fermentation, the background, ma- % —_ d ! p 

terials, maintenance and cultivation are Check and return coupon. C) Beef Rolls 
considered, as well as applications and ye U.S. Inspected MEATS ONLY C) Benetees Barbecue 
economics of the process y oun 


The rapid advances and current im- 


portance of the fermentation industries | 
should make such an over-all compila- Ww f hs ae ieee ee ee had 
tion valuable to those in associated in- ” 9 et artz ee ST De 


dustries and to students. Main office — 2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 
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Typical plant design and equipment needed for frozen and canned 
peas, capacity 50,000 pounds per eight-hour day of the raw product 


What equipment do you need for highest plant efficiency? 


How should your equipment be placed for a streamlined, 
“straight-through” operation? 


Answers to these questions can be found in FOOD PACKER’S 
1954 Annual Buyers’ Guide & Reference Issue. 


a ; his is NEW in trade-paper reporting—another “first” by FOOD PACKER! 


Sample flowsheet (above) shows typical plant design and layout for machinery and 
equipment used for canning or freezing 50,000 pounds of peas in an eight-hour day. 
Also listed opposite this flow sheet in the Buyers’ Guide & Reference Issue is the 
suggested basic equipment for equipping the plant, and the quality control equip- 
ment that can help you produce the HIGHEST QUALITY canned and frozen peas. 


In addition to peas, this Buyers’ Guide special feature includes flowsheets and lists 
of equipment used for packing the following products: canned tomatoes and tomato 
juice; frozen whole kernel sweet corn; canned cream style sweet corn; canned and 


frozen red sour pitted cherries; preserves; fresh-pack pickles; and concentrated citrus 
juices. 


Furthermore, this special section is “coded” with the Buyers’ Guide & Reference 
Issue lists of machinery, equipment, and materials manufacturers so that you, at a 
glance, can get manufacturers’ names and addresses. This special section on Plant 
Layout and Equipment will be valuable to those who want to improve or enlarge their 
plants, add additional processing facilities, or completely equip a new building. 


Flow sheets and accompanying data are prepared by W. A. Gould, Food 
PACKER’S Quality Control Editor, with the cooperation of the industry’s leading 
manufacturers and suppliers. 


FOOD PACKER’S 1954 Buyers’ Guide & Reference Issue will be mailed to sub- 


seribers on October 15, Be sure your advertising plans include this important issue. 
Send your order to— 


139 N. Clark St., Chicago 2, Ill. 





Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


For Sale 


Catsup Manvfacturing Equipment: 1|— 
Trimming line; 1—Chisholm-Ryder chopper; 1— 
Langsenkamp pulper; 3—Chisholm-Ryder 
pumps; 1—500-gallon stainless steel juice 
holding tank; 6—1,000-gallon stainless steel 
hooded cooking kettles, Langsenkamp coils; 1 
—Langsenkamp finisher; 1—Rex 35 gallon-per- 
minute deaerator, new; 1—Horix 36-spout fill- 
er; 1—Standard-Knapp eight-panel bottle caser; 
1—Norton duplex twin rotary catsup labeler 
and other miscellaneous catsup equipment. All 
in perfect working condition; will sell at reo- 
sonable price. 

1. MILLER PICKLES, INC., Brocton, N. Y. 


FOR SALE: Stainless Steel Jacketed Kettles 35 
to 500 gal.; Kyler “H’ Wrap Around Labeler 
Tri Clover #2% EH Stainless Pump. Large 
stock Stainless Steel and Aluminum Tanks. 
PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier $/S Vacuum Pans, 3’, 4’, 5’, 6’; 
3—#12 Sweetland Filters, 48 bronze leaves 
monel covered on 3” c.c.; 1—S.W. 5’ x 10’ 
Stainless single drum Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label- 
ers; Mixers. Only a partial list. CONSOLI- 
DATED PRODUCTS CO., INC. #55 Garden 
Street, Hoboken, N.J., HO3-4425. N. Y. Tel 
BA7-0600. Send us a list of your surplus ma 


chinery. 


Custom Dehydration 


Dehydration plant has open time available 
on spray and tray drying equipment for con- 
tract, custom or experimental drying of foods 
and chemicc'». 

Write Box 55, Food Packer. 


Position Wanted 


MAN, 25 years old, with wife and child, 
recent graduate of the Ohio State University 
with degrees in processing of fruits and vege- 
tables and in vegetable crops, desires posi- 
tion in processing production. 

Write Box 56, Food Packer. 
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Canners Directory 
1954. 


authoritative sources. 


each. Full commodity index. 





1133 20TH ST., N. W. 


“CMI ACTIVATOR,” news tabloid published 
by Can Manufacturers Institute, makes its 
debut. Featuring news and pictures dealing 
with national CMI canned-foods promotions, 
the new giant-size, four-page tabloid will be 
published bi-monthly 

Looking over first edition are (I. to r.) Peter J 
Wojtul, vice-president, Continental Can Co. 
and chairman of CMI Marketing Advisory 
Committee; and H. H. Jaeger, marketing di 
rector of CMI and general manager of Geyer 
Advertising, Inc. 


New NFBA members 


The following food broker firms 
have joined the National Food Bro- 
kers Association: Norman P. Flanagan 
Co., 4069 Jenkins Arcade, Pittsburgh; 
A. Brault & Sons, Ltd., 5660 Cote 
des Neiges Rd., Montreal, Canada; 
and Frank W. Brinkman & Assoc.., 
400 N. Wells St., Chicago. 


LIST OF THE CANNERS OF THE UNITED STATES 
Compiled by NATIONAL CANNERS ASSOCIATION from 
Gives location of firms, their plants, and products packed in 


Membership in N.C.A. indicated. 


Also lists members of the National Food Brokers and Canning 
Machinery and Supplies Associations. 


Sold to the trade at $2.50 
per copy, postage prepaid. 
Personal Checks Accepted 


Address all orders to the 


NATIONAL CANNERS ASSOCIATION 


WASHINGTON 6, D.C. 


For Information on... . 


TRI-STATE FOOD 
PROCESSORS 


(Canners & Freezers in 
Del., Md., N. J. and the 
Eastern Shore of Va.) 


All firms: 
Names, addresses, Plants 
and Commodities packed. 


Member firms of Association: 


Products in Styles and con- 
tainer sizes; Key personnel; 
Brand Names, Telephone 
Numbers. 


Write to 


Tri-State Packers’ 
Association, Inc. 


Easton, Maryland 
Latest Directory—Price $2.00 








How they got there 


William 
M. 
Campbell 


A busy, 70-year 
career devoted to 
the philosophy of 


Serving others well 


As a yourH Birt Campsect set forth in simple and 
eloquent terms his life’s ambition: “To be of service.” 
During his more than 70 busy and fruitful years in the 
food industry he has never lost sight of the fact that 
true success comes only from serving others well. 

William McCague Campbell was born February 28, 
1871, at Bainbridge, Ohio. He started his fabulous ca- 
reer as a clerk in his father’s retail grocery store. At 
the time he was so young that he had to stand on a 
soap box to wait on customers. Several years later, at 
the age of 20, he permanently migrated north a few 
miles to Washington Court House where he married 
Miss Ethel Dahl, and joined the Dahl-Milliken Co., a 
wholesale grocery firm, as a desk clerk. 

His enthusiasm and tremendous drive set well with 
the company management and young Campbell pro- 
gressed rapidly, eventually becoming president of the 
firm. Shrewdly, through wise operations and consolida- 
tions with other grocery companies, he built the busi- 
ness, later renamed the Midland Grocery Co., into a 
multi-million-dollar firm. He retired from Midland in 
1931, 

Years before, in 1905, he purchased and became 
sole owner of the Fayette Canning Co., one of the 
oldest canneries in the state and well-known today, 49 
years later, as a source of high-quality canned corn and 
pumpkin. 

Early in his business life, Mr. Campbell spent long 
hours critically studying the food distribution system 
used in this country and planning and putting into prac- 
tical operation methods for making it more efficient. For 
instance, he was the first to start the rural delivery 
of groceries from wholesaler to retailer by trucks. Like- 
wise, he always thoroughly studied the people with 
whom he did business, and established a personal creed 
that the customer must always be satisfied . . . regardless. 

His famous “outing parties” that he conducted during 
the 1920's stand yet today as one of the really magnani- 
mous good-will gestures ever undertaken in the indus- 
try. These were no ordinary affairs. In June 1924 he 
carried 2,000 persons to Atlantic City in four packed 
Pullman trains. His guests were customers of the com- 
pany and others with whom he had business relations. 
In other years he conducted trips of equal magnitude 
to Niagara Falls and Toronto; the Great Lakes; Macki- 
nac Island; and other popular resort areas. Those attend- 
ing had a wonderful time—and continued to buy their 
commodities from the Campbell wholesale grocery com- 
pany. 

Now, at an age when most men would be fully re- 
tired, Bill Campbell is busier than ever supervising his 
varied businesses. To those who think that you're pretty 
well “done in” when you reach your 80's, healthy, hard- 
working Mr. Campbell will convince you otherwise. Dur- 


ing the canning season he leaves his well-appointed 
cannery office, richly laden with souvenirs and trophies 
of past events and achievements, and goes out into the 
plant to make sure that his reputation for canning qual- 
ity foods is maintained. The hum and activity of the 
modern cannery continue to intrigue him, and he is 
appreciative and respectful of the phenomenal advances 
the industry has made since he entered it nearly half 
a century ago. 

Sometime during his day he visits the Central Grocery 
Co. (a Washington C.H. wholesale grocery firm that he 
organized in 1941 and of which he is sole owner) to 
see if that operation is running smoothly. It always is. 
Then, convinced that things in town are in order, he 
goes out to Fayette Farms, a series of land holdings 
south of town that total more than 3,000 acres. These 
holdings consist of 14 farms, and Mr. Campbell is presi- 
dent and owner. Here he raises canning crops, Angus 
beef-breeding stock, and fine horses. Fayette Farms, 
with their attractive buildings painted red and white, 
are noted showplaces in southern Ohio. Still another 
enterprise is the Campbell Corporation. Under this name 
he operates in farm lands, and business property in 
several Ohio cities. 

He enjoys frequent visits from his daughter, Mrs. John 
F. Otis, Evanston, Ill, and his three grandchildren, 
Victoria, Elizabeth, and John. 

Many honors have naturally come his way. Last Janu- 
ary he was elected president of the Old Guard Society, 
the social organization for veterans of the canning in- 
dustry, at the Atlantic City convention of the National 
Canners Association. He received the Old Guard diamond 
pin in 1948. In 1942 he completed 50 years as a 
Mason and received the Masonic diamond pin. Last 
year he was presented with the diamond pin from the 
local Rotary Club. He’s one of three remaining charter 
members of the Washington C. H. chapter. He’s served 
as a director of the Ohio Canners Association and the 
National Wholesale Grocers Association. His civic ac- 
complishments and affiliations locally are too numerous 
to mention, 

During his long life, Bill Campbell has always taken 
time to play. His principal hobbies are raising blooded 
harness and riding horses, hunting, and fishing. He still 
enjoys an afternoon of hunting on his beloved Fayette 
Farms with some of his cronies, including H. F. Krimen- 
dahl of Stokely-Van Camp, Inc., and “Rube” Pefrin, 
Continental Can Co. Fishing jaunts off the Florida Coast 
are numerous during his winter-time visits to the fashion- 
able Surf Club at Miami Beach. 

When he’s gone from Washington C.H., he leaves his 
affairs in the seasoned and loyal hands of Lena E. Smith, 
the corporate secretary of the Campbell businesses, and 
Mr. Campbell’s personal secretary. Miss Smith was given 
the 30-year Old Guard pin last January and is one of 
the three women ever made a member of the Society. 

Keen foresight, remarkable judgment, and an_insa- 
tiable urge to drive himself are reasons why Bill Camp- 
bell has become successful. Known as one to “take 
chances,” he is gifted with the unusual ability to quickly 
appraise a business opportunity. 

Bill Campbell is proud that he started his career as 
a grocery clerk at $3 a week and offers words of 
modest wisdom when he says that a humble beginning 
is often the key to a bright future. In his own case, 
he rigidly disciplined himself to a career made up of 
hard work, honesty, integrity, fair play and, most impor- 
tant, consideration and feeling toward others—friends, 
customers, business associates alike. 

“This may not be the only recipe for success,” he 
says, “but I think it’s a sure one.” 


FOOD PACKER 





How Griffith’s Extraction Process 


Assures Better-Flavored Products 


PEPPEROYAL “*" 
AND SOLUBLIZED 
SEASONINGS 


True Flavors in Smooth Mellow Blend 
-The Taste of Sunshine All the Time 


In this age of scientific miracles, Griffith’s staff of 
chemists enables you to change a good product 
into a delicacy——simply by changing to PEP- 


PEROYAL or SOLUBLIZED SEASONINGS. 


Griflith’s Solublized Seasoning Formulas set a new 
high standard of flavor potency, purity and uni- 
formity. By a special extraction process," Griffith 
controls flavor quality. Blends spice extractives 
scientifically with predictable, dependable results 
for spice users! 


Change from the old to the new sunny-day flavor 
quality-—change to PEPPEROYAL or SOLUBL- 
IZED SEASONINGS. 


Write us for details. 
*Patent Applied kor 


The ce 
GRIFFITH) 


LABORATORIES, Inc. -@ 


in Caneda—The Griffith Laboratories, Lid 


CHICAGO 9, 1415 W. 37th S&. «© NEWARK 5, 37 Empire %. 
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for the fall crop 


selected strains 


of the leading varieties 


* 


ASSOCIATED SEED GROWERS, Inc. 


eeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 


Atlanta 2 © Cambridge, N.Y. ° Exmore, Va. ® Indianapolis 25 © ##$Memphis 2 
Milford, Conn. e Oakland 4 * Salinas e San Antonio 11 





Mid-Month 


NEWS 
maeabse Ff LETTER 


Glasspacking Freezing July 15, 1954 


Over 1,346 jars of pickles are sold weekly by average super- under March 1954. Shipments of food cans increased from 
market with $14 million yearly gross, according to a recent 164 thousand tons in March to 188 thousand tons in April, 


survey by National Pickle Packers Assn. At a median price of up 14 percent 


25¢ each, this represents $17,500 gross pickl volume, or 56 


Secretary of Labor has refused to exempt canned foods 
from the Walsh-Healey Act. This in effect will require mini 


1 


merchandisers sell 4 and 6 times the average volume weekly 


ce mum payment of 75¢ per hour with time-and-a-half over 8 


cases of 24 jars, per week. The survey disclosed that many 


Here are sone ot the reasons why Averaging more 


290 cases weekly, Big Bear Store No. 1, Columbus, O., says hours a day and over 40 hours a week, if offerings to the 
- i government in excess of $10,000 before the pack are planned 


we make it a point to have a mass display it all 7 
lt gets attention and that means additional sales and for offerings over $10,000 after the pack, pay requirements 
income . . .” Thorofare Market, Carnegie, Pa., moves LOO to would apply only to labeling and shipping goods 


) : , Rk : ‘ gh ' vic S 
120 cases per week, explains As a high-profit item, pickl Market orders: Word has been received that the House 


have been given maximum space and display with very Agricultural Committee has voted against inclusion of pro 


satisfactory results Weekly sales average 210 cas for the visions permitting 1 evbating ondiowe dma inning crops For all 
Economy Market, Ne W Brighton Pa be Cause We feature prac tic il purposes it mas he issue d that the issue on 
pickles in all of our special promotions ind include pare with marketing orders canning Crops Was defeated, although 
related items in various seasonal displays.” NPPA is launching 
i strong promotional tie-in with Sandwich Month (August 


sponsored by the Wheat Flour Institute. 


technically, it could be reinserted by the Senate Committee 
or possibly by action from the floor. This, however, is unlikely. 


: : Alaska and Alsweet pea packs in southern Wisconsin are 
A Sales Builder Kit to help canners stimulate sales and 


yielding from 1600 to 2000 Ibs. per acre. Some reports in 
merchandising ot canned foods has been distributed to Na 


dicate quality of the earls pea omewhat below last year, 


tional Canners Assn. members as part of its Consumer and sirtety Fancy 3 Aleckes bolum scarce, bul eaauetanneens Nae 


. . . c s ‘ ay to view their 
Trade Relations program. Canners are advised revi i“ maintained a good percentage of 1 and 2 sieve peas, Late 


broker lists: call on key brokers within reach of personal peas generally look good but some varieties may be held 
down by blanks in the pod. There has been very little treat 


ing for pea aphids 


visits; establish mail contact with other brokers; and explain 
the Consumer & Trade Relations program and urge brokers to 
carry the story to key customers. Sales bulletins to brokers 
should carry industry information and market information Loss of 10 to 15 percent of the 1954 pimiento crop, chiefly 
about the canner’s own paeks, products and prices. The kit due to drouth, was reported by Georgia Canners Assn. at its 
further explains the NCA program and includes consumer ummer meeting. Total stand at the end of June was ap 
editorial features slated for newspapers and magazines in proximately 29,000 a ; meeting the association 
support of canned foods. Coming up in July 25 Parade is a ipproved registration ind incorporation of the 
full-page feature on “Pantry-Shelf Dinner” by Food Editor Associated Pimiento nn group within the Georgia 


Beth Merriman. Watch for it! Canners Assn. It » Officially censured can manufacturers 


who offer delivered pric 0 citrus canners without making 
USDA has announced proposed changes in standards for ; : 

the same price \ if to other fruit & vegetable canners 
canned beets. Views and comments may be submitted until 
Nov. 1 Fourth issue of standards for grades of frozen “What Makes People Fat?” Sugar Information, Inc., gives 


green beans and frozen wax beans, effective July 5, is now the answer, plus pertinent dieting information. in a free 
wailable Address: Standardization and Inspection Branch pamphlet recently issued. It 


ed 
Fruit & Vegetable Div Agricultural Marketing Service uppetite and can be taken tematically to control overeatin 


USDA, Washington 25, D. ¢ Copies are a\ ble from Sugar Information, Inc., at 52 Waki 
St.. New York 


explains how sugar affects the 


Exports: U. S. exports of agricultural products increased 


in value to $258 million this April, USDA reports. This wa Financial News: Continental Can Co.. NYC. will redeem 


i rise of about 6 percent over March 1954, $244 million luly 20 all 


n ued and tstanding $4.25 cumulative 


ind 15 percent over April 1953, $224 million 


econd — preferred per hare including 


lividends that } ‘ a mm July | 1954, to date of 


Prospective 1954 total planted acreage of 10 vegetables for 
redemption The ( a convertible into 


commercial processing is 1.71 million acres, according to the seal am al . : 
Crop Reporting Board, U. S$. Dept. of Commerce. ‘This ibout ene Sun sea hes ' riees res OF COMMON per share 


| | 


of second preferre Continental also declared the regular 


5 percent less than was planted to thes crops in 1953 and 


quarterly dividen f 93%¢ a share on $3.75 cumulative pre 
ferred tock pa ible Oct ee tockholdet of record Sept 
| 1954 General Foods, White Plains, N. \¥ reports 


net iles of $78 million in increase of 12 percent over 


8 percent less than average plantings for 1943-52 
15 indicated production report for green pe 
tons for 1954, 5 percent below 1953 but 


iverage The other nine vegetables are ’ 
ibl " the previous yeal ile of $70] million for the fiscal year 


oe ended March 31, 1954 Gerber Products Co. reports net 
iles for year end Marcl | of $78,860,874, 2] percent 
ihead of the 1 \ i \ earnings of $3.452.144 bet 


snap beans, beets for canning 
corn, cucumbers for pickles, pimiento 


spinach, and tomatoes. 


April 1954 report on commercial closures and cans: Ship- tered last year’s figun yy | innings per common share 


ments of metal & plastic caps in April amounted te 1.346 were $2.57 compa oO or fiscal 1953. Sales volume 
- 


million units, 5 percent above April 1953, according to the of the past year new mark for Gerber’s 25 years in the 


U. S. Dept. of Commerce. Shipments of crowns totaled baby food busine Beatrice Foods Co. reports net sales 


= 


million gross > percent above April 1953 but 13 | I ot $275.034.840 r fi | year ended Feb. 28 compared to 





1953's $235,204,505. Net earnings totaled $4,828,314, up 
21 percent from the previous year . . . Stockholders of Olin 
Industries, Inc., and Mathieson Chemical Corp. have voted 
to approve merger of the two companies to form a new 
corporation, Olin Mathieson Chemical Corp., with total assets 
of about $500,000,000, John M. Olin, now president of Olin 
Industries, will become chairman of the board of Olin Mathie- 
son and Thomas S. Nichols, now president and chairman of 
Mathieson, will become president of the new corporation. 
Exact date of the change is to be announced soon. 


National Canners Assn. has just released its annual canned 
food pack statistics for 1953. Increases shown were in green 
beans, with an increase of 6 million cases over 1952; sweet 
corn, down 2 million cases; green peas, up 2 million cases. 
Tomatoes showed a drop of 5 million cases, and tomato juice 
was up about a million cases. The west coast, according to 
the latest figures, produced last year approximately 26 million 
cases of vegetables, which represents about 14 percent of the 
total pack for the country of 185 million cases. In fruits, 
the west coast does much better, showing almost 50 percent 
of the total pack. Figures are 45 million cases for the west 
coast as compared to 102 million cases for the country as 
a whole. It’s safe to say, from the NCA figures, that the 
west coast does about 25 percent of the total pack. 


Industry briefs: H. J. Heinz Co. has promoted Welden L. 
DeWeese to general mgr. of its export division . . . H. B. 
Fuller Co. of Ga. has added Guy A. Busch to its sales force 
and Harold E. Wheeler as its new plant engineer . . . William 
H. Evans has become a vp of Diamond Alkali Co. Other 
changes: John W. Mantz becomes general mgr. of newly- 
created Silicate, Detergent, Calcium Div.; L. T. Welshans 
is general mgr. of the Cement and Coke Div.; C. R. Brown 
moves up as assistant works mgr.; and Robert McConnell 
becomes mgr. of industrial relations of the Diamond Paines- 
ville plant Arthur D. Little, Inc. has acquired the re- 
search & development div. & laboratories of the Merrill Co., 
well-known metallurgy & engineering firm in San Francisco, 
now to be known as the Western Laboratories Div. of ADL . . . 
More than 200 members & their wives of the Quaker City 
Food Stores, co-op buying group of Philadelphia, recently 
visited processing plants of John H. Dulany & Son, Inc. The 
trip followed Quaker City Wholesale Grocery Co.'s taking 
on of the Dulany line .. . 


Burnell R. Dehoffy 17, graduate of Biglerville (Pa.) High 
School, has been awarded the first Musselman Foundation 
Scholarship at Gettysburg College. Dehoff’s father is em- 
ployed by the C. H. Musselman Co., Biglerville, an addi- 
tional factor in the award consideration , . . Phillips Packing 
Co., Inc., Cambridge, Md., has elected E. C. Hopkins Jr. vp 
in charge of sales; J. H. Holland, sales manager; Warrington 
Harris, secretary; and Calvin W. Mowbray, assistant secretary 

. Kraft Foods Co. has appointed G. G. Myers assistant to 
C. E. Nelson, vp & general production mgr., and A. W. Mech 
production mgr. in charge of process cheese . . . “Flavors for 
Every Purpose,” illustrated catalog describing over 30 flavor 
groups, is available to buyers of wholesale quantities, from 
Fritzsche Brothers, Inc., 76 Ninth Ave., New York 11 


National Can Corp. announces the appointments of W. H. 
Funderburg as a member of the sales research committee, and 
Charles F. Lenhard as plant manager of the Cleveland plant 
.. . Homer E. Hooks has been named marketing manager of 
Florida Citrus Canners Cooperative, Lake Wales, Fla. He 
recently was elected secretary of the firm .. . Otoe Food 
Products Co., Nebraska City, Nebr., packer of Morton House 
products, has announced appointments of the following brok 
ers: Southern Associates, Inc., MecGoldrick-Joyce Co., Inc., 
Chaimson & Robinson, Inc., Cone Brokerage Co., $8. D. Carter 
Co., Sam Reisfeld & Son, and Wilton Sturges & Co... . “Facts 
in Figures about Atlanta,” which reflects the great growth & 
development in that region, is available free from the Indus- 
trial Bureau of the Atlanta Chamber of Commerce, Atlanta, 
Ga. . . . Chun King Sales, Inc., Duluth, Minn., has promoted 
Harvey C. Ramsey to general sales mgr. Clapp’s Baby 
Foods has begun processing the 1954-55 vegetable pack at 
Hamlin, N. Y., and is preparing shortly to open its new 
Williamson, N. Y., plant . . . Crane Co., Chicago, will ob 
serve its 100th birthday on July 4, 1955 . . . New line of 
dry soluble seasonings introduced by Dodge & Olcott, Inc., 
NYC, has received its own trade name & symbol—“Spisorama.” 


Foxboro Co., Foxboro, Mass., announces its new 15,000 sq. 
ft. plant at 2270 Noblestown Rd., Pittsburgh, will be com 
pleted by Aug. 1 Promotions announced by the A. E. 
Staley Mfg. Co., Decatur, Ill. are: Paul Breyfogle, technical 
assistant in industrial sales; Byron Fast, sales service engineer 
and Robert C. Hanna, industrial sales rep. in Dallas .. . Avail 
ability of distributorships in midwestern states for the Tip 
Top line of canned soft drinks is announced by the manufac 
turer, T. & T. Products, Inc., 305-307 W. Dayton St., Madison 
Wis. .. . E. L. Bivans, Inc., Los Angeles, has increased pro 
duction facilities 130 percent with construction of a factory 
addition at 2431 Dallas St. 


CM&SA has invited all members and canners to drop in 
and visit its new, permanent hq. at any time. Address is 
1630 Montgomery St., Suite 2, Washington 14, D. C 
National Starch Products Inc. has appointed Robert DeWolfe 
supervisor of New York sales Major expansion of ship 
ping & warehousing facilities at American Can Co.'s St. Louis 
plant is slated to start immediately Ruthrauff & Ryan, 
Inc., will handle advertising for Airline Foods Div. and 
Goodwin Div. of Old Judge Foods Corp., St. Louis . . . Food 
Machinery & Chemical Corp. will maintain a depot for FMC 
sweet corn harvester parts at Beaver Dam from July 15 to 
Oct. 1, 1954... C. N. French has been promoted to sales 
rep. in the Baltimore district for Crown Can Div., Crown 
Cork & Seal Co., Inc., Baltimore .. . 
Booth Fisheries Corp., Chicago, have retired: W. J. Hendron, 
after 38 years; George J. Haecker, 43 years; Earl Eisenrich, 
10 years; and C. L. White, after a record 55 years Deaths 
Walter L. Tenell, 50, manager of the Martin orchards in 
Sturgeon Bay, Wis., and a director of National Red Cherry 
Institute, July 5; and Charles A. Yunker, 80, for many years 
associated with the Markesan Canning Co. and builder of that 
company’s plants at Fairwater & Brandon, and active mem 
ber of Wisconsin Canners Assn. & NCA, June 17 
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See. 34.66 P.L.&R. 
U.S. POSTAGE 


PAID 


CHICAGO, ILL. 
Permit No. 9525 


a 


ADOU 





